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GENERAL PREFACE 



The principleB npon which the present series of 
special subject lists is compiled call for a few words 
of explanation. Each volame of the series will consist 
of two parts : — (a) A general alphabet of subject 
headings, with descriptive entries, in chronological 
order, of the works arransred under these headings ; 
(Jy) a Key, or a summary of these headings shown in 
class order. 

Under each of these headings the searcher will find 

exKtries of all works in the Library which are exclu- 

;^ sively devoted to the subject of that heading. But 

^ works which deal with the subject of a heading in con- 

Q junction with other subjects may have to be looked for 

I under a heading of wider scope. For instance, special 

treatises on^norganic Chemistry would be found under 

the heading "Chemistry, Inorganic," but general 

'eatises on Chemistry, a portion of which is devoted 

^"By the subject of Inorganic Chemistry, would appear 

only under the heading "Chemistry (^General treatises).'* 

In the case of Exhibition Reports and other collected 

works where the opposite system of entry is adopted, 

^and^the .work is entered under the subject headings of 

17662-488 & 12^-^/1902 Wt 3730 D k S— 2 A 2 
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its diyisions or component parts, there is no general 
entry of the work regarded as a whole. The searoher, 
therefore, who uses the Key as a guide in passing* 
from the lesser to the greater subject meets with no 
repetition of works already consulted. 

In placing a work under a given heading the contents 
of the work have been regarded in preference to the 
language of the title page, which is often misleading. 
These lists, therefore, should be used strictly as subject 
guides and not for the purpose of tracing a work by 
its title. A searcher who wishes to find a work by a 
given writer or similar information should consult the 
general catalogue of the Library. 

Under the headings the entries are arranged in 
chronological order — the date being usually that of the 
imprint. This mode of arrangement will be found of 
material assistance to searchers for novelty and in the 
investigation of matters of historical interest. It will 
also enable the reader to select at once the latest work 
on a particular subject, or to confine his search within 
limits of date. 

To find the plaice of a given work upon the Library 
shelves, the number in parentheses at the end of the 
entry in these Lists should be noted and the Library 
press book consulted where, against the same number, 
the shelf mark is given. For general purposes, the 
type-written guides to the shelf classification, which 
will be found on the Library tables, will suffice to 
lead a searcher to a particular group of works. Th» 



Periodicals, which in these Lists are arranged in strict 
order of date, are on the shelves further divided 
into three series, the octavo, quarto, and folio. A 
description of the system of filing and classifying the 
Periodical Publications will be found in the Class 
List and Index of the Periodical Publications in the 
Patent Office Library (Library Series, No. 8). 



The present list comprises 1,270 works (65 serials, 
1,205 textbooks, etc.), representing some 2,043 volumes. 
The Catalogue entries relating to these works number 
1,592 and are distributed under 17 ( headings and sub- 
heading^. 

C. N. DALTON, 

Comptroller' General, 

August, 1902. 



SUIBJECT LIST 



OT WOBICI OH 



DOMESTIC ECONOMY, FOODS, 
AND BEVERAGES, 



INCLUDIKe THB 



CULTURE OF CACAO, COFFEE, BARLEY. HOPS, 
SUGAR, TEA, AND THB GRAPE. 



AfiBATED BEYERAOES AND ABTIFIOIAL MINERAL WATBBS. 

(Ofneral treatises.) 

1772, Budhoz^ P. J. Dictionnaire min^ralogique et hydro- 
logique de la France. Paris. 2 vols. 8^. (14,129) 

With memoir on arttflcial mineral water. 

Priestley, 3, Direotions for impregnatinsr water with 

a fixed air [Pyrmont water]. London. 8^. 
(10,941) 

1777, Magellan, J, H. de. Description of a glass apparatiu 
for makintp mineral waters like those of Pyrmont, 
etc. London. 8^^. (2,262) 

1779. Same. 2nded. London. 8°. (10,441) 

178S, Same. Srded. London. 8°. (2,273) 

1,1789 f} FothergilhA. Experimental inquiry into the natnre, 
etc., of the Cheltenham water. Appendix on 
[preparation of] mnphi tic- alkaline water. 3rd 
ed. Bath. 8°. (9.712) 



AfiRATED Beverages and abtificial Mineral watee»— 
continued. 

( General treatiMa) - continued. 

1809, Paul, A'. Report . . . respecting the artificial 
mineral waters prepared at Paris by N. Paul A 
Co. From the French. London. 8^^ (18,739) 

J848, JuUadeFontcnelle,J.S.E. Manuel des . . . fabri- 
cants d'eaux min^rales, etc. Nouv. M. Paris. 
18°. (4^3) 

1868. Henry, 0..pdre et fth. Traits pratiaue d'analyse 
chimique des eauz min^rales ; et la fabrication 
des eauz mindrales artiflcielles. Paris. 8*^. 
• (14.068) 

1870. QuarWus, C. G. Die kunstliche Darstellung aller 
gangbaren moussirenden Getranke, sowohl der 
bchaum-Weine, wie auch der verschiedenen 
Mineral wasser. 3te Aufl. von N. Graeger. 
Weimar. 8°. (28,197) 

1881. Meitz. O. Die Fabrikation der moussirenden Getranke 
und der kiinstlichen MineralwSsser. Wien. 
8m.8o. (11.873) 

1888. Tichhome, C. B. C, and James, P. The minera I waters 
of Kurope : including a short description of 
artificial mineral waters. London, sm. 8^. 
(4.999) 

1888. Stevenson, W., and Howell, B. The manufacture of 

aerated beverages, cordials, etc. 2nd ed. London. 
8°. (8.714) 

Sulz, C. H. Treatise on beverages, or the complete 

practical bottler [carbonated drinks, mineral 
waters, fllavorings, extracts, etc.]. New York. 
8°. (23,259) 

1889. Appareils pour la fabrication des eauz gnzeuses, 

1891. Paris Univ. Exhibitimt, 1889. Rapports du 
Jury. OlasseBO. 8°. (26,673) 

{1889.2 Miehotte, F., and Guillaume, E. Traits de la fabri- 
cation des eauz gazeuses et des boissons qui s'y 
rattachent. Paris. 12P. (21,927) 

1891. Hermann-Lachapelle, J. Des boissons gazeuses auz 
points de vue alimentaire. hygi^nique et Indus- 
triel. 9eM. Paris. 8°. (1,868) 

— Stevenson, W., and Howell, R The manufacture of 

aerated beverages, cordials, etc. 3rd ed. London. 
8°. (6,285) 

1898. Goldberg, A. Die natiirlichen und kiinstlichen 
Mineralw&sser. Sowie eine Darstellung der 

Shysiologischen Wirkung der Mineralwttsser von 
L Goldberg. Weimar. 8°. (22,847) 



a£rated Beverages and artificial Mineral Waters— 
continued. 

iOentral treatises) — continued. 

189S, Dubelle, 0. H. Soda fountain requlRites of modern 
times. New York. am. 8°. (1^24) 

289T, Flather, S, Flatber's practical recipee for making 
artificial mineral waters, fruit syrups, fruit 
essences, extracts, etc. Manchester. 12^. (25,663) 

Gasquet^ X., and Jarret E. Manuel du f abricant d'eauz 

et boissons gazeuses. Paris. 18°. (13,439) 

Hirsch, B., and Siedler, P. Die Fabrikation der 

klinstlichen Mlneralw&sser und anderer mous- 
sirenden Getranke. 3te Aufl. Braunschweig* 
8°. (7,»42) 

Mettz, O. Die Fabrikati on der moussirenden GetrSnke. 

3te Aufl. von E. Luhmann. Wien. sm. 8^. (25.790) 

11898.'] Struve and Soltmanv. Zum 75 j&hrigen Bestehen der 
Dr. Struve und Soltmann'schen Mineralw^^ser- 
fabrik in Berlin (1823-1898). Zugleich ein Abriss 
der Geflchii hte der Mineralwasserfabrikation. 
[Berlin.] sm.S^. (25,752) 

1898. Wender, M. Praktische Anleitung zur Fabrikation 
kohlensaurehaltiger ErfriBchungs- und Luzus- 
Getranke. Berlin. 8°. (26,170) 

1901. Mineral-water industry. V^. State Dept. Special 

Consular Reports, vol. xxii.. Part ii. 62-889 

1902. KirUby, W. The evolution of artificial mineral 

waters. [With views of Messrs. Jewsbuiy and 
Brown's mineral water manufactory.] Man- 
chester. 8°. (28,541) 

Bibliograpby ; pp. 133-140. 

{Periodicals.) 

1878, etc. United Kingdom Mineral Water Trade Seview. London, 
K90:873 

Manual (Zrrf^r, and Diary). 1884, etc. London, 

K 90 : 873 a 

1883-^8. Drinks. London. K 90 : 883 

1888, etc. British and Colonial Mineral Water Trade Journal, 
Manchester. K 90 : b88 

1891-1900. National Mineral Water Trade Recorder {later. Aerator 
and Bottler). London. K 1 : 891 

1898, etc. Zeitschrift fur KohlenSaure-Industrie, Berlin. 
K 90: 896 

(4° Series.) 
1881, etc. American Bottler. New York./. ^ 90/881 
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Afirating liqtiids. See ASrated beveragei, Ac. 

AOHIOULTUBAL TBCHNOLOGY. 

1851, Knapp^ F. L^ and othen, Ohemical technoloinr* 

Yol. iii. [Food : water ; dairy products ; grain ; tea, 
colEee, etc ; food preeerving ; bread ; starcb ; BOgarj 

London. 8°. (1,410) 

1856, OttOt F. J. Lehrbuch der landwirthschaftliohen 
Gewerbe. 4te Aufl. Mit Nachtr&ge von O. Sie- 
mens. 

Chntents.— Die Bierbrauerei und Branntweinbrennerel ; 
die Hefe-, Liqueur-, Bsnig-, fltftrke-, St&rkezucker- 
and RunkelrttbenzuckMrfabrikation ; die Cider-oder 
Obstmostbereitunir; die Ealk-, Qyh^- und Ziegel- 
brenn«rei ; Por.ascbe8i"derei ; Oelrafflnerei ; Bufer- 
und Kilsebereitung ; das Brotbacken und Seifen- 
sieden. 

Braunschweig. 8°. (10,716) 
Subsequent edition entered analytically. 

1867, ArcheTy T. C. Apparatus and processes used in 
agricultural workn and the preparation of food. 
Paris Univ. Exhibition, 1867. British Comm. 
Beports. Vol. v. 1868. 8°. (13,626) 

1889, Bonna^A. Lesiniustriesagricoies. 

Sucrer'e, Distillerie, Brasserie, Vin8,Vinaigre8, Conser- 
vation des Krain?, Mt-unerie, Boulansrer e, Amidon- 
nerie, P6culerie, Conservation des aliments. Huilerie, 
Resines, Tmnerie, Albnmine, Blanchiment, Pape- 
terie, Conservation des Bois. 

Paris. 8°. (27,779) 

1893, Lintner, C. J. Han^buch der landwirthschaftlichen 
Gewerbe. Berlin. 8°. (23,993) 

— Possanner^ Benno v, Ohemische Technologie der 
landwirthschaftlichen Gewerbe. 3te Aufl. Wien. 
4°. (24,008) 

Albumen, preserving. See Animal Substances, preserving. 

ALCOHOL. 

iOeneral treatises,) 

1843, Ure^ A. The revenue in jeopardy from spurious 
chemistry, demonstrated in researches upon 
wood spirit and vinous spirit. London. 8^. 
(182) 

Oh tfte analysis of adulterated spirit. 
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Al.COBOL-'^oniinued, 

{Oeneral ^r«a^/«««>-'Coiitinued. 

l5Si. Hqfmann, A. W., and others. Die Denaturirunfir des 
Spiritus durch VermiBchuDg mit Holzseisl. 
Verein zur Befiirdervng des Gewerbjteis$et, ver- 
handlnngen. Jahrg. 60. B 67 P : 

1S90, Parliament. Beport from the Select Committee on 
British and foreiirn spirits. With evidence, etc. 
London, foi. (24476) 

1897, UJS. Senate, Alcohol in the manufactures and arts. 
Beport of Joint Select Committee. Washington. 
8°. (12^20) 

(.Analysis,) 

ISJI, Brande, W, T. Experiments to ascertain the state 
in which spirit exiuts in fermented liquors. 
Chemistry, Excerpta. Vol.i. 4° (8.741) 

1972, Griffin, J, J. The chemical testinor of wines and 
spirits. 2nded. London. S^, (15.977) 

1880, Prescott^ A. B. Chemical examination of alcoholic 
liquors. New York, sm.8°. (11,468) 

1886^ etc. Association <^ Official Agricultural Chemists. Methods 
of analysis of fermented liquors. U£, Depart' 
mmt Qf Agriculture : Div. qf Chemistry. Bulletin. 
Nos. 7, 12, 16. 19, 24, 28. etc. J.2^C:SSL 

1899, Oirard, C, and Cuniasse^ L. Manuel pratique de 
I'analyse des alcools et des spiritueux. Paris, 
go. (26.362) 

(.Physiological efeet.) 

1818, Observations on the evil effects produced by stimu- 
lating food and by spirituous and fermented 
liquors when taken moderately and habitually. 
Pamphleteer. [Excerpta No. 32.] 8°. (6.514) 

1876, Richardson, Sir B. W. Alcohol, its action and its use. 
Society of Arts. CJantor Lectures. [Vol L] B51: 

Alcohol manufacture. See Distillation and spirit manufacture. 

^LOOHOLISV. 

t 

[1888,'] Hubbard. F, H. Alcoholism, the opium habit, etc. 
New York. sm.S®. (6,r.60) 

1901, Delbruck. A. Hygiene der Alkoholismns. Weyl, T, 
Handbuch des Hygiene. Supt. i. 8*^. (21,547) 
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ALOOHOLOMBTRT. 



1798, Sam8de% J. An account of experiments to deter- 
mine the specific gravities of fluids, thereby to 
obtain the strensrth of spirituous liquors. London. 
4P. (2.321) 

2794. Oilpin, O. Tables for reducing the quantities by 
weight, in any mixture of pure spirit and -water, 
to those by measure ; and for determining the 
proportion, by measure, of each of the two sub- 
stances in such mixtures. London. 4°. (9J93) 

il82S,2 Bate,R.B. Tables of the weight of spirits ... of 
various degrees of strength, as shown by Sikes's 
hydrometer. London. 8°. (3,876) 

1830, TounQ, M. Tables, showing how to reduce spirits, 
Newcastle. 8°. (11,831) 

1841. Stevenson^ P. Explanation of the process of partial 
evaporation, with tables ; also of the apparatus. 
Edinburgh. 8°. (18,205) 

t8S9. Bouillet, C. S. M. M^moire sur la density de I'alcool, 
sur celle des melanges alcooliques et sur un 
nouveau mode de graduation de I'ardomdtre & 
degr^s^gaux. Acad. de« Scifmces, Paris, M6moire8. 
[Nouv. collection.] Tome 30. B 28 : 666. 

1878. Jdrgfnsen, S. M, Siemens und Halske's Alkohol* 
Messapparat. Berlin. 8°. (16,185) 

1880, Hehner^ 0. Alcohol tables ; giving . . . the per- 

centages of absolute alcohol, by weight and 
volume, and of proof spirit. London. 8°. (7,051) 

1881. Nettleton^ J. A. A study of the history and meaning 

of the expression "original gravity" . . , 
together with a description of the various pro* 
cesses for finding the original gravitv of any 
fermented liquors. London, sm. 8°. (22,471) 

1887. Villifira, 0. W. Handbook of brewing calculations : 

giving al80 reduction of spirits and method of 
ascertaining alcoholic strength of wines. London. 
sm.8°. (22,550) 

1888. Stevensnn. T. A. treatise on alcohol, with tables of 

spirit-gravities. 2nd ed. London. 12P. (21,234> 

1891. Schlas8er, W. Die Siemen's^chen Spiritus-Mess- 
apparate und ihre Verwendung bei der Ver- 
steuerung des Branntweins. Berlin, sm. 89, 
(24,218) 



Ales, Medicinal. See Brewing. 
Animal Food. See'iteAt, 
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ANIMAL Substances, Pbeserving. 

1840, TivolU F. de. PreBervation of animal substanoes. 
Account of Prof. Baddi s processes. London. 8^. 
(7^17) 

1889, Medlocky H., and Bailey^ W, Process for the preserva- 
tion of meat, poultry, etc. [Letters patent No. 
1,707 of 1866.] 9th ed. London. 9P, (13,678) 

Animal subBtanceB coated with a aolution of gelatine 
and biBUlpbite of lime. 

1872, Vazquez^ A. Estudios sobre la conservacion de las 
carnes aiimenticias. Buenos Aires. 1. 8^. (17,473) 

1878, Oobin,A, Produits alimentaires— la viande. Lacroix^B, 

l^tudes sur TEzpositlon de 1878. VoL 8. 8°. 
(1.177) 

1879 RichardHon^ Sir B, W. Besearches on putrefactive 
chants and on the preservation of animal sub- 
stances. Society of Art», Cantor Lectures. [Vol. 1.] 
B 51: 872. 

188S, Buprecht, K, Die Fabrikation von Albumin, und 
Eierconserven. Wien. sm. 8°. (9,741) 

1893. Plagge, ~, and Trapp, — . Die Methoden der Fleisch- 
Conservirung. VerOiffentlichungpi a. d. O, det 
^mtar-SanitdUweaen, Heft 6. H 24 : 892. 

Contains in tabular form a descriptive class list of 
inventions for preserving iiieHt, flsta, etc. with 
8i)ecial reference to tbe patents of England, France, 
united States, etc. pp. 16-75. 

1897, DorolUs, — . ^tude sur la fabrication des conserves 
de viande. Paris. 8°. (10,437) 

I J 897.} Notice sur les conserves de viande. France. Mtnistire 
de la guerre. Service des subsistances militaires. 
Bxtraits des Notices. [No. 2.1 8°. (25,466) 

tl898 ?] Bousson^ — . l^tude sur la conserve de viande et sod 
esaai chimique. [Beprint.] Paris. 8° (17,86i) 

1901, Lehbin, O. Die Eonservierung und FUrbung von 

Fleischwaaren ; mit bes. Beriicksicht. der Denk- 
schrift des E. Oesundheitsamt vom Okt. 1898. 
2teAufl. BerUn. 9P, (28,066) 

1902, Bigelow, W. P., and other*. Preserved meats. U3, 

Tkpt, of Agriculture. Div. of ChemUitry, Bulletin. 
No 13. Part 10. J 29 : 884. 

— — Hamard, if. La viande et ses diff^rents proodd^s de 

conservation, [l^tude d'hygidne alimentaire.] 
Paris. 8o. (28,498) 

Assize of bread. See Bread (State regulation of sale). 
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Baking ; Oonfectionebt. 

(PfriodicaU,) 

J888,et€. Practical Confectioner^ Baker, etc London. J 98: 
ooo* 

1889, etc. Confectioner's Union, London. J 98 : 889. 

Britith Baker and Confectioner. London, etc. J 98: 

889a. 

1893, etc. British and Foreign Confectioner, etc. London. J 98 r 

893. 

1894, etc. Baker and Confectioner. London. J 98 : 894. 
1896, etc. Confectionery, London. J 98 : 896. 

BAXINa POWDBBS. 

1889, Crampton, C, A, Baking powders. UJ3. Dept. of 
Agriculture. Die. of Chemistry. Bulletin. No. 13. 
Part S. J 39 C : 854. 

1899, Catlin, C. A. Baking^ powders. With special refereno& 
to recent improvements in phosphate powders 
Providence, KL 8m.8°. (27;a07) 

BABLET. 

1888, Lermer, — , and Holzner, Q. Beitrage zur Eenntniss 
der Gerste. Hrsg. von G. Holzner. Mlinchen 
fol. (22,000) 

18^, Heine, H. Die Braugerste ; ihre Eultur und Eiffen- 
schaften fiir die Malz-Bereitung. Berlin, sm. 9P, 
(22^76) 

1898. Barley and European brewing in India. Imperial 
Institute. Handbooks. No. 26. 8°. (9.270) 

18M, Re my, T. Untersuchungen liber das Ealid linger- 
BedUrfniss der Gerste. Berlin. 8°. (25,702) 

1899, etc, Bl&tter fur Oersten-, Hopfen- und Kartnffelbau. Im 
Aurtrage des Institutes fiir Gahrungsgewerbe in 
Berlin. 8°. J 62: 

BBEB. 

(Adulteration after manufacture.) 

1887. Nettleton, J. A. The adulteration of beer and its 
detection. London. 8°. (22,400) 

1894, Qiles, W. B. Salt in beer; its use and abuse. 
See Brewing— V&ipetB on brewing. Vol. I. foL 
(8W) 
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IBSI^R— continued. 

(Bacteriology.) 

1876, Fagtmr.L, Etudes Bur la bldre—fles maladies— pro- 
c6d6 pour la rend re inalterable : avec nne th6orie 
nouvelle de la fermentation. Paris. 8°. (17,660) 

Studies on Fermentation : the diseases of beer ; 

their causes and the means of preventing them. 
From the French by F. Faulkner and D. 0. Bobb. 
London. 1879. 8° (10,951) 

2890. Hulle^ T. van den, and Laer, H. van. Nouvelles re- 
chercVes sur les bi^res Bruxelloises. Acad, de 
Belgique. M6m. in 9P. Vol 46. B 22 : 840 

1892. Laer^ H. van. Contributions a I'histoire des ferments 
des hydrates de carbcne (Bacille des bl^rea 
tourn^es). Acad, de Belgique. M6m in 8°. Vol. 47* 
B 22 : c40 

(Presenring.) 

1897. Laer, H. van. The pasteurissation of beer in cask» 
BreuHng—'P&pen on brewing. VoL 1. foL 
(6,279) 

Beer, warm. See Beverages, hot. 

Beet Sugar. See Sugar Beet ; Beet Sugar. 



Bbverages. 

(General treatises.) 

1776, JDemachy, J. F. L'art du distillateur - liquoriete. 
Contenant ie brtdeur d'euuz-de-vies ; le fabri- 
quant de liqueurs ; le debitant, ou le cafetier- 
limonadier. Acad, des Sciences, Paris. Description, 
des arts et metiers. VoL 20. fol. (2,192) 

1861. Oardelli, P., and others. Xouveau manuel complet 
du limonadier, du glacier, du chocolatier et du 
conflseur. Nouv.6d. Paris. 18°. (4,570) 

1883. Huber, A. Liqueure, Limonaden, Wermuth, etc. 
Schweizerische Ltindesausstellufig, 188B. Berichte. 
Qruppe25. Abth.5. 1884. 8°. (23,052) 

1888. Simmcnds, P. L. The popular beverages of various 
countries; their hibtory, production, and con- 
sumption. London. 8"-. (22,548) 

1890, Biehe,—. Boissons. BochardjJ. EncycL d' Hygiene, 
etc. Tome II. Livr.2. Chap. 3. 8®. (23,448) 

1892, Mew,J.,andAshton,J. Drinks of the world. London. 
8*. (23,250) 
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BBYERAGBS, FERUENTBD. 

{ General treatUea.) 

1890. T-Worth, W. A new treatise of artificial wines ; or, 
Bacchean Mag^aziae [i. the doctrine of fermenta- 
tion ; ii. manufacture of low wines into spirits ; 
iii. medicinal observations.] London. 12P. (4,887) 

1691. The Britannian Magazine ; or, art of making 

Engrlish wines . . . brandy, etc. 3rd edl 
London. 12°. (3,297) 

1794 f Boyle, P. The publican's daily companion. [Brewing, 
wine-making and management of beer, etc.] 
London. 12^ (9,013) 

11800?"] Whitehrook, W. Art and mystery of brewing, and 
receipts for English wines. London. 8°. (11,738) 

1802. Threahy T. Complete family brewer. Added, the 
art of brewing porter and making British wines. 
London. 8^. (Il,dl6) 

1806, Sha non^B. A practical treatise on brewing, dis- 

tilling, etc., with modern improvements in 
fermentation, and the making wines, cider, and 
vinegar. Books 1-4 and Appendix. London. 
40 (16,608) 

1807, Davtes^J. The innkeeper and butler's guide in the 

making and managing of wines, spirits, [malt 
liquors, cordials], ete. 4th ed. Leeds. 8°. (5,468) 

1808, The innkeeper and butler's guide ... in 

the making and managing of wines, spirits, 
[cordials, malt liquors], etc. 6th ed. Leeds, 
sm.8o. (16,617) 

1824. Mor'wood, S. An essay on the inventions and 
customs of both ancients and moderns in the use 
of inebriating liquors. London. 8°. (14,903) 

1826. Vintner. The vintner's, brewer's, spirit merchant's, 
etc., guide. 2nded. London. 12°. (2,498) 

1889. Beastally W, The grocer and distiller's guide for 
making and managing wines, [malt and] 
spirituous liquors. 2nd ed. New York. sm. 8°. 
(14,574) 

1836, Roberts, W. H. The British wine-maker and 
domestic brewer. 2nd ed. Edinburgh. 12°. 
(12,725) 

Part 1. Making British wines with the aid of the 
sacctiaruineter. 

„ ii. Makinar Uqueora, cordials, etc., by distilhition 
and digestion. 

„ iii. Treatise on domestic brewing. 
3rded. Edinburgh, 1838. 8°. (3,977) 
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BBVERAOES, FEBMENT^ly— continued. 

(General fr^a^isM)— continued. 

2838. WigneVt Q* A. Dictionary for maltsters, brewers, 
distillers, vinegar manufacturers, etc. Brighton, 
8°. (878) 

1867. BeekwUh^ E, L, Report on fermented drinks (winesr 
spirits, etc.) ParU Universal Exhibition, 1867. 
British Oomm. Beports. Vol. v. 1868. 8°. (13,636) 

' Claudon, O. Eau^ de vie et alcools, . boissons 

spiritueu^es. PariiUniv. Exhibition^l9ffl. Bapports- 
du Jurv Internat. Classe 73. Sect 4. 1868, 
8°. (13328) 

1876. Poohy, T. A, Brewing and distilling. Sevan, O. P- 
British Manufacturing Industries, [xii] sm. 8°. 
(17,584) 

1878, BobinaoH, A, Produits alimentairea —Boissons fer* 
ment^es, le Yi°< 1^ bi^re, le cidre, le poire, etc 
Lacroix, E, Etudes sur T Expos, de 1878. Vol. 8. 
8°. (1.177) 

1881. Cerletti, Q. B. Vini, alcools, birre, etc. 1883. Milan r 
Eepos. IndvAtr. Itallana del 1881, Belazioni del 
Giuratl. [Vol. 8.] 8°. (4,64 <) 

188B, Gardner, J. The brewer, distiller, and wine manu* 
facturer. London, sm. 8°. (4,676) 

1886, Bannister, R. Wines, spirits, beer, and other fer* 

mented liquors. Societal of Arts. Colonial and 
Indian Exhibition, 1886. Beports 1887. 8°, 
(9,473) 

1887, Crampton, C. A. Fermented alcoholic beverages. 

malt liquors, wine, and cider. UJ3. Dept, of Agri" 
citlture: Dlv. of Chemistry. Bulletin No. 13. 
Pt. 3. 8°. J 29 ; 881. 

1889, Boissons ferment^es; Paris Univ. Exhibition. Bap* 
ports du Jury. €lasse 73. 8°. 189L (26,673) 

11898.1 Le Sourd, P. Traits pratique des vins, cidre, 
spiritueux, et vinaigres. Seed. Paris. 8^.(23,438) 

1896. Boizard, E. Notions ^ISmentaires sur les boissons 

f ermentdee, les alcools et les vinaigres. Poitier? 
8°. <25,768) 

(■Ba«gue*.) 

1897. Carles, P. Le bouquet naturel des vins et eaux- 

de-vie. Bordeaux. 8°. (4,275) 

17662 B 
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BBYEKAGBS, FEBMEMTED— con^/nuai. « 

( Use of selected yeasts.) 

1898. Jaequcmin, Q. Amelioration des vins par les levurei 
puree actives de rinetitut La Olaire; Naney. 8°. 
(28,471^) 

1894. Emploi rationnel des levures pures selection- 

n^es pour Tam^iioration des boissons alcooliques 
(vin, cidre, etc.). Nancy, sm. 8°. (24,223) 

189$. Grunhut, L. Die Einfubrung der Beinhefe in die 
• Gabrungsgewerbe. Sammlung ehemiseher, etc 
Vortrage. Bandi. 8°. Kl:896a. 

1900, Jacquemln^ G. Les fermentations rationnelles (vina, 

cidres, hvdromels, alcoois). Malzeville - Nancy, 
8°. (27.346) 

1901, J&rgensen. A. Die Hefe in der Praxis. Anwendune 

und Untersuchung der Brauerei- Brennerei- una 
Weinbefe. Berlin. Bm.8°. (27,98&) 



Bevebaqes, Hot. 

17H. Gebauer, G. G. De caldae et caldi apud veteres 
potu liber. Leipzig. 8"^. (2,092) 

1741, Grindal, Jf. Warm beer more wholesome than 
when cold. London. 8°. (3,461) 



Bevebages, Infused. 

(General treatises.) 

1688. Natural history. The natural history of coffee, thee, 
chocolate, and tobacco, with a tract of elder and 
juniper berries ; also the way of making mu^. 
London. 49. (6,815) 

See'alaoffarleian Misc. ¥01. i., p. 526. 4<>. A 40: 500 

1686. Chamberlayn, J. The manner of making ooflee«j tea, 

and chocolate. From the French and Spanish 
[of A. Golmenero de Ledesma]. London. 12^. 
(3,272) 

1687. Blegny^N.de, Le bon usage du th6, du caf6. et du 

chocolat, pour la preservation' et gu^rison des 
maladies. Paris. VJP. (17,234) 

1706 Duncan^ D. Wholesome advice against the abuse of 
hot liouors, particularly of coffee, chocolate, tea, 
ec from the French. Paris, sm. 8^. '(28t406) 
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BBVBBAGBS, INFUSED— COfl^inuAl. 

(Qeneral <rMt<itM)-<-c<Nitiiiaed4 

178J, MeUner, L. F, De caffe, ohooolate, herbao the^, 
etc., naturik. usn, et abuaa anaorisis, medico— 
historico— diffitetica. Nuremberg. 8^. (3386) 

1746. PaullU 8. A treatise on tobacco, tea, coffee, and 
chocolate, with plates exhibiting the tea utensils 
of the Chinese and Persians. From the Latin. 
London. 99, (4333) 

JW7. Miniar, — . Caf6, succedands du caf6, cacao et 
chocolat, coca et th6 mat6. ParU Univ. JS^hilHtU»u 
1807. Rapports du Jury International. OlasseTS. 
Seotiii. 1868. ii°. (ViJ^m 

— — Wietner^ J. Wiirzen und BeizmitteL [Coffee, tea, 
and chocolate.] Parh Univ. Exhibitkm, 1H07 . 
Austrian Comm. Berichte. Heft 7. 9P, (13,249) 

2886. Tea, by A. Q. Stanton. Coffee and Cocoa, by 
H. Pasteur. Society of Art$. Colonial and 
Indian Exhibition, 1886. Beports. 1887. 8^^. 
(9,473) 

1890. Bannister^ B. Sugar, coffee, tea, and cocoa : their 
origin, preparation, and uses. Society of Arts. 
Cantor Lectures. [Vol. iv.] B 51 : 872 

1892. Spencer^ O. L. Coffee and cocoa preparations. JJJ3, 
JDept. of Agriculture. Div. of Chemistry. Bulle- 
tin No. 13. Pt.7. J29C: 884 



(Analystt.) 

1874. Wanklyn^ J. A. Tea, coffee, and cocoa [analysisj. 
London, sm. 8°. (l,l(tt) 



BBVEBAQBS, NON«AL0OHOUa 

1902. Piaz, A. dal. Die Konserviening von Traubenmost, 
Fruchtsaften und die Herstellung aljEohoUreier 
€»etranke. Wien. 8m.8°. (28,422) 

Bitters. See Liqueurs, Bitters, and Cordials. 

Bottle manufacture. See [Glass manufacture]. 

Bottles, Aluminium. See [AluminiugQ. 

176<}2 B 3 
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Borruiro and stoppebing. * 

• " iPttUnt lUerature:) 

28774 BoUt L. Some mists dispelled about patent bottles 
and stoppers. Leith. L 8^. (10JB6I) 

2tiO, Jordan,— .And SchaduHlUK,L. Sachliche WiirdiinuV 
derin Deutschland erteilten Fatente. Elasse 64* 
FlaAchenverschliisse. Verein zur Be.fSrderunff 
de* Oewerbfleissea, Verhandlungen* 5ahrg. 59, 
B 67 P : 822 

Brandy. See Distillation and spirit manufacture. 



Brbad and Biscuit making. 

(Dietianariea,) 

iJ806'97,'\ Vocabulaire des prinCipauz mots et termes employ6» 
dans la meunerie et la boulangerie. Fran9ai^^ 
Anglais— Allemand—Espagnol—Italien. Beprint, 
Paris, 120. (26^17) 

iHMory.) 

11868.'] Berlepseh^ H, A, Chronik vom ehrbaren Backer- 
gewerk. In his Chronik der Gewerke. Band 6, 
2P. (7;i33) 



(General treatises,) , 

2767, Malouin, P. J. Art du boulanger. Aeademie des 
Sciences^ Paris. Description des Arts et Metiers. 
Vol. 2. foL (2,192) 

1789, Parmentier, A. A. M^molre sur les avantages que 
le royaume peut retirer de ses grains : [et] sur la 
mani^red'enfairedu pain. Paris. 4° (2^03) 

1796, Board c^ Agriculture. Experiments in the com- 

Eosition of breads [on wheat substitutes], 
ondon. 4^. (8,981) 

1906. EcUin, A. The art of ' breadmaking [tvith an account 
of the mealing trade, assize laws, etc.]. London, 
ISP, ipjff!) ... 

1888, White, J. ITie art of baking. With introduction [on 
the produce .of the world— the state of agricul-v 
turel. Edinburgh; ^. -(13399> 

it 
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Bread and Biscuit ifAzmGh-co»tt««««» > / r 

( General treatiseB)-^0Tiiiiniedu 

1946, Ifutructione for makinsr unf ermented bread ; with 
. obeervations, medicinal and economic By a 
Physician. London. 8°. (1M76) 

J847, Bollet, A. Mdmoire sur I9 meunerie, la boi^laofferie. 
et la conservation des ifrains, etc. . Paris. 4^ and 
loL <17,U9) 

J8S1, Instructions for making nnfermented bread. By a 
Physician. 17th ed. London. 8°. (11,730) 

1856, Benoit'Dupartail^ A. C, and others. Manuel du bou- 

langer, du n^gociant en grains, du meunier, etc. 
^ouv.6d. Paris. 2 vols. 18°. (4,642) 

1857, Acton, B. The English bread-book for domestic use 

London. 12°. (6,966) 

1860, Schmidt, G. H. Das deutsche B^kskerhandwerk. 
2teAufl. Weimar. 12°. (6,703) 

1862, Jeep, W. BackOfen fUr Steinkohlenfeuerung- und 
Teigknetmaschinen. Weimar. 12°. (6,723) 

1867, Husson, A., and Foubert, L. Produits de la bou- 
langerie et de la patisserie. Paris Univ. Exhibition, 

1867. Happortsi du Jury InternationaL Classe 68. 

1868. 8°. (13328) 

UhLR. Producte der. Brot- und EUchen-BackereL 

Riris Univ, Exhibition, 1867. Austrian Comm, 
Berichte. Heft 7. 8°. (13,249) 

"— Villain, H. Boulangerie et patisserie. Laerolx, E. 
Etudes sur TExposition de 1867. Vols.^ and 7. 
8°. (13,101) 

1878, Rorsford, E. N. Beport on Vienna bread. Vienna 
Univ. Exhibition, 1873. U.S. Comm, Beports. 
VoLii. 1875. 8°. (17.905) 

- V 1876, Manleu, J. J, Bread and biscuits. Sevan, -O. P. 
British manufacturing industries. [XIL] sm. 8°. 
(17.684) 

1878, Birnbaum, i*. Das Brotbacken. Otto, F. J.~TLehr- 

buch der landwirthschaftlichen Qewerbe. 7te 
Aufl. Theil viii. 8°. (17,989) 

1879, loualllon, 0. Meunerie.boulangerie, bisouitisrie, etc. 

2o6d. Pari^ 8°. (21,940) 

. 188tM9. Laffon, O. Paniflcazione. Cantoni, O. Encidopedia 
agraria. Vol.iv. Part?. Sect. 28. L8°. (23,059) 

— ■ —*— Same. Another copy. Torino, 1882.- 1. 8°. 
(23,121) 
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Bbbad and BI9CUIT UAKisa-^ontinued, 

dOeneral treaHaeay-coniArmed, 

1881. Oill^ J. T. The complete bread, cake, and cracker 

baker. Chicago. sm.8°. (la^S) 

1882, Armengaud^J. E. Meunerie et bonlangerie. • i. Ame- 

lioration des prooM^ de fabrication, ii. Statis- 
tique Bur la boulangerie. (Reprint.) F^ris. 8°, 
(20,081) 

1884, Auer, C. Teigwaaren. Schweizerisehe Landesatus" 
tellung, Berichte. Oruppe 2o. Abth. h. 8^. 
(23,052) 

- — Bichardson^ Sir B. W. On the healthy manufacture 
of bread. (System of Dr. Daugliah.) London. 
8m.8°. (21,017) 

1886, Uhland, W, H. Die Brotbackerei, Biscuit- und Teig- 
waarenfabrikation. Jena. 8°. (19,200) 

-'■^^ Oertel, F. Die Teigrvmaren-Fabrikation, mit einem 
. Anhange : Die Panier- und Mutschel-Mehl- 
fabrikation. Wien. 8m.8°. (8,731) 

1886, Jago, W. Chemistry of wheat, flour, and bread and 
technology of breadmaking. Brighton. BP, 
(20,601) 

l^V, Gnytirh^ A. Das BS.ckergewerbe der Keuzeit. 6te- 
Aufl. von L. Jo3t. Weimar. 8P and 4® atlas. 
(20,669) 

1^— :- Milan, Etposiziotie internazionale dl , , , macinazione 
e vanlUcazione^ 1887. Atti. Milano. 1888. 2 vols.. 
8°. (923) 

1889, Jago^W. The principles of breadmaking. London. 
12'-'. (22,81?) 

— — . Bkmdy, J. The baker's guide to the art of bread- 
making. 2nded. London. 8^. (18,441) 

— — Summers, G. Bread and biscuit making. Mamion 
Home Committee. Reports of artisans, Faris Exhi- 
bition, 1889. 8°. (25,318) 

: : — - Same. (Reprint.) 8°. (6,140) 

Materiel et proc6d6sde la bouhngerie. ParU Univ, 

Exhibition, 1889. Rapports du Jury. Classe $0, 
. _ 1891. 8°. (26,iB73) 

^— ^ Produit^de la boulangerie et de la patisserie. Ibid, 
Classe 88. 1891. 8°. (26,873) 
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BBBAD AND BiacurTMAKlKQ— continued, 

(Oeneral treatises)— continued, 

1890, Jago^ W, Modern developments of breadmakinjr. 

Society of Arts. Cantor Lectures. Vol. 4. B 61: 872. 

11890.1 Hendoux, L. Tmitd pratique de la meunerie et 

boulangerlo. Paris. 12°. (22,519) 

1891, Austin^ O. W. Bread, baking, and bakers. London, 

8m.4°. (6,019) 

1892, Qoodfellow^ J. The dietetic value of bread. London, 

sm. 8°. (23,234) 

London International Milling and' Bakina Exhibition, 

1892. Official catalogue. London. 8°. (5,665) 

\ 1894^1 Wells, B. The modern breadbaker. Manchester. 
sm.8o. (23,736) 

11896.2 Oalippe, F., and Barrd, O. Le pain. [Vol. i; physio- 

logle. etc. ; ii. technologie.] Paris. 2 vols. 16°. 
(25,758) 

' 1896, Jago, W. Science and art of breadmaking ; include 
ing the chemistry, etc., of wheat. London. 8°. 
(24,570) 

Waldo, F. J., and Walsh, D, Bread, bakehouses, and 

bacteria. London. 8°. (24,388) 

Bersch, W, Die Brotbereitung. Wien. sm. 8'. 

(24,133) 

11897."] Notice sur la fabrication du pi in de ffuerre. France 
Ministere de la guerre. Service des subsistances 
militaires. Extraits des notices. (No. 3.) 8°, 
(25.468) 

Notice sur la fabrication du pain ordinaire et sur 

la fabrication du pain biscuits. Ibid, Extraits 
des Notices. (No. 4.) 8°. (25.466) 

1897, Boutroux, L. Le pain et la paniflcation. Paris. 
8m.8°. (6,462) . , 

1899, Cnyrim, A, Das Backergewwbe der Neuzeit. 6te 

Aufl. von L. Jost., Leipzig. 8°. and 4*^ atlas. 
(27,537) 

Snyder, H. Studies on bread and breadmaking. 

U.S. Dept. of Agriculture, Ezpt. Station Bulletin. 
No. 67. J 29: 889. 

•'-^ Vorhees, L. S. Losses in the process of making bread 
Ibid. No. 67. J 29 : 889. 

1900, Woods, C, D„ and Merrill, L, H, Digestibility and 

nutritive value of bread. Report. Ibid, No. 85. 
J 29: 880 
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BBBikD AMD Biscuit HAsma—evnttnued. 

iOeneral trecUisesy-QonHauedL 

190U Snyder, H, Studies on bread and breadmaking at 
the University of Minnesota in 1899 and 1900. 
Ibid, No. 101. 8". J 29: 889 

11902,1 GribUn^H. Vienna and other iancy breads. London. 
16°. (28,431) 

(Chemistry.) 

2890, Graham^ C. Chemistry of breadmaking. Society of 
Arts. Cantor Lectures. Vol. 1. B 61 : 872. 



(Adulteration, Analysis.) 

2767. Poison detected in food [of bread and the abuses of 
bakers]. [By P. Markham.] London. 8°. (12,t37) 

Letter. A letter to Pitt on a pamphlet entitled 

** poison detected " [by the author, P. Markham]. 
London. 8°. (12.738) 

Manning, J. The nature of bread, honestly and dis- 

honestly made . . . with a way of discovering 
alum, etc.. and an easy method of making bread 
in private families. London. 8°. (5,142) 

'2758, Markham, P. Syhoroc : or thc5 t9n ingredients used 
in the adulteration of bre:id-flour and bread. 
London. 2pts. inone. 8°. (3,557) 

Same. [Reprinted under the title " A disser- 
tation on bread and the great benefit of hand- 
mills.] London. 1758. 2 pts, in one. 8°.„ (17,249) 

A final warning to the public: being an 

exposure of an " Essay on bread " [by H. Jackson]. 
2nded. .London. 8°. (9,092) 

2882, Wanklyn, A. J., and Cooper, W; J. Bread-analysis. 
London, sm. 8°. (4,057) 

Reprinted iH 1886. (30,648) 



(State regulation cf price^ etc.) 

2698, Powell, J. The assize of bread. [New ed.J London. 
40 (3,326) 

2730. Baker. The bakers' appeal ; or, the condition pf the 
bakers of London represented [on the araize of 
bread]. London. 8^. (1737) 



J5 

BBKWINa. 

{Statistics ctf production.) .. 

1890, Beer in Spanish America. Reports. V^. Consular 
■ Beports, Special Vol. 1. O 63 : 880a 



{History and bibliography.) 

1760. Olvog KpiOivoQ. A di^ertation concerning the 
ori^n and antiquity of barley wine. [By Arch- 
deacon Eolleston 3 Oxford. 4°. (2,166) 

1850, Haujkes,S.M. Historical notes on beer and brewinsr. 
.London, am. 8°. (18,622) 

1891, etc, Briant.Ju, Abstracts of patents relating to brewing. 
Brewing: Papers on brewing. voL L fol. 
• (6,279) 

1901.' Michel, C. Geschichte des Bieres von det altesten 
Zeit bis zum Jahre 1900. Augsbarg. 8°. (27,712) 



{General treatises.) : 

1567. Werner, A. Oratio de confectione ejus potus qui 
. . . Cerevisia vocatur. Wittemberg. 8°. (3,026) 

1691. Tryon,T. A new art of brewing beer, etc. 3rd ed. 
London. 12°. (3,294) 

. . 1719. Guide for brewing the finest malt Uquora. 3rd ed. 
, With receipes for physical. ales. London. 12^. 
(18.620) 

; -. — ^ Same. 4th ed. London. 12?. (3.394)' 

17S3, C, P. A discourse oh the preparation, preservation, 
and restoration of malt liquors. London. 12^. 
(3,424) 

' 117^ f'} 1738. London, The London and Oountv brewer. Pts.l>S. 
London. 3 vols, in one. 9P. (3,435) 

For other editiouB, see AuthorB* Catalogue, vol. L 

1757<, Account. Some account of the rise, progress, and 
present state of the brewery. [ByA.B.] London. 
§0. (16,819) 

1768, iCombrune, M.J An essay on bre^iring. London. 9P, 
(9,362) 

Advocates t;be use of the tbermomeCer In brewing. 

1767, Watkins.G. The compleat English brewer. London. 
12°. (17.406) 



2768, jEv^i/ man his own brewer, London. 12°. (5,191) 



ill 
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iOeneral ^r«a^f«M)— continued. 

1776, Obtervatlons on the art of brewing malt liquors ; or. 
Strictures on a private courae of lectures on [the 
chemistry of] brewing latelv delivered. London. 
8°. (18,896) 

1776, Beddington, W. A practical treatise on brewinc^ 
3rded. I^ondon. (11,006) 

2777, Bichardton, J. improved practice of brewing m&lt 
liquori)— the doctrine of fermentation, etc. 3rd ed. 
London. 8°. (11,044) 

1789. Poole, T. Treatise on strong beer, ale, etc. London.- 
8<^. (3,656) 



1786. Baverstook, J. Hydrometrical observations and 

periments in the brewery. London. 8°. (8,864) 

1789, Complete. The complete family brewer. London.- 
§5. (3.687) 

1796. Hughes, E. A treatise on the brewing of beer» 
Uxbridge. SP. (18,583) 

11797.1 Child, S. Every man his own brewer. London. 8^.. 
(9,276) 

1800, Art. The art of brewing ; with receipts for beer and 
cyder. 5th ed. Manchester. 8°. (18.887) 

11800/1 Child. S. Every man his own brewer, llth ed* 
London. 8°. (16,478)- 

1800, Ploughman, W. Instructions for brewing in private- 

families. Srded. Bomsey. 8°. (2,352) 

1801, Practical. A practical treptise on brewing Welch 

• and scurvy-grass ales, London porter, taote beer,, 
etc. 2nded. London, sm. 4°. (16,789). 

\.180Sf1 Practical. A practical treatise on brewing fine ales,, 
porter, and brown stout, scurvy-grass ale, etc* 
[Newed.] London, sm.40. (1832U) : v :; 

ISM. Combrune, M. The theory and practice of brewingr. 
Newed. London. 89. (17,036) 

Practical. A practical treatise on brewing ales; Dor- 
chester beers, London porter, scurvy-grass ale,, 
etc. 5th ed. London, sm.4*^. (18,630) 

.1806, Child, S. Every man his own brewer. • IBtb ed.. 
London. 89. (19,048) 

1806, BawUn9on,J. New method of brewing malt liquor 
for domestia purposes. London., 8^., (10.9U7) 

1811, IBaverstock, J.I Practical observations on the preju- 
dices against the brewervi. with hints to the 
stiear colonists. London. 8**. (17,034) 
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BBKWINO— conMnwed. ^■ 

{General tr§atiae8)-^coni\tm9d, 

ilSIS^n Nesdham^J, Directions for brewingr with Neddhanir 
Bawlins & Co.'s patent family breTiring machine. 
4th ed. London. 8°. (17;i6l) 

'—* Same. 4th ed. ( reissued, with slight alterations), 
London. 8°. (18,8ft<) 

181S, Marrice, A. A treatise on brewing ; the process of 
brewing the various sorts of malt liquor. 5th ed« 
London. 8°. (14,353) 

18S0, Guide. A guide to youilg brewers. London. S**. 
(14.166) 

1821, Accum. F. C. A treatise on the art of brewing, 
exhibiting the London practice of brewing porter, 
stout, etc. 2nd ed. London. 12°. (26,056) 

Parlies^ B. The domestic brewer, etc. Added, a 

description of Needham's patent brewing ap- 
paratus. London. 12°. (10,753) 

1823, Hay many E. N, A practical treatise to render the art 

of brewing more easy. 2nd ed. London. \2P, 
(14.629) 

— - Observations on the vinous fermentation, "with the 
description of a patent apparatus to improve 
the .same [with its application to brewing], 
London. 8°. (9,nl0) 

Deurbroacq nnd vjcholfl patent, No. 4588 of 1831. Also in 
Pamphleteer Excerpta, No. 3 (5,514) 

1824, Baverstocky J- Treatises on brewing and malting, 

with notes and biographical sketch of the author, 
including an ace }unt of various hydrostatical 
brewing instruments. London. 8°. (2,484) 

— — Young. The young brewer's monitor. LoHdoH. 8°, 
(3372) 

With a glossary. 

1829, iooth^D. Art of brewing. 3rd ed. (Library of useful 
knowledge.) London. 8°. (13,804) 

1831, Leuchs, J. G. Vollstandige Braukunde, mit bes, 
Bucks, auf die bairischen, belgischen und eng- 
lischen Biere. Niirnberg. 8°. (14,643) 

11834 f] Brande, W. The town and country brewery book j 
or, every man his own brewer. London. 12°, 
(18,013) 

1884, Morrice, A. A practical treatise on bre<lririg the 
various sorts of malt liquor. 8th ed. London, 
8°. (9,555). • • 
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BnvwiSQ-^eontinued, 

iOmeral treatitisy-^ntHmed, 

18S4, Moui>rai/t B. Every man his own brewer. London. 
12°. (18,550) 

1836, Black, W. A practical treatise on brewing and on 

storing of beer. London. 9P. (15,196) 

Chadwiek, W. A practical treatise on brewing, with 

use of the thermometer, and saccharometor. 
London. 12°. (3.952) , 

1837, Delescha nips, P. Livre du brasseur ; suivi de Thygitoe 

dubrasseur. Paris. 18^ (18,182) 

1846, Tizard, W, X. A voice from the mash-tun [on the 
principles of saecharification], with, a description 
of the patent apparatus [Letters Patent No. 8921 
of 1841]. London. 8°. (18,87:) 

1863, RWauU des Hetres, J. R 2)., and others, Manuel du 

brasseur. Nouv. 6d. Paris. 18^. (4,594) 

1867, Tizard, W, L, The theory and practice of brewing. 

4th ed. London. 8°. (13,040) 

1868, Booth, D. The art of brewing. New ed. London. 

8<*. (16,283) 

1860, Schmidt, CM, GrundsHtee der Bierbrauerei. Ste Aufl. 
Weimar. 12^ and 4° Atlas. (6^) 

1864, Pitt, J. How; to brew good beer. 2nd ed. London. 

12«>. (13,059) 

1866, Otto, F. J, Die Bierbrauerei, etc. Bolley^ A, P, 
Handbuch der chemischen Technologic. Band iv. 
Gruppei. 8°. (16,252) 

] 1867. Nobaok, G. Qegohrene Getranke. ii. Bier. Parit 
Univ. Exhibition, 1867: Austrian Comm. Bericht. 
Heft 7. 8=^. (13,249) 

•' — Payen,A. Bi6re. Paris Univ. Exhibition, WK.- Bav- 
ports du Jury International. Olasse 73. Sect. iii. 
1868. 8°. (13328) 

1873. Ndback, G. Bier, Malz, sowie Maschinen nnd Ap- 
parate fiir Brauereien. Vienna Univ. Exhibition, 

1873. Officieller Ausstellungs-Bericht. Heft 66. 

1874. 8°. (16.635) 

1876, Bym, M. L. The complete practical brewer, [incL 
brewing of smaU beers, ginger beer. etc.]. Fhila* 
delphia. sm. 8°. (6,060) 

Budinger,B. DiaBierbrauerelunddieMalz-'Eztract- 

Fabrikatiori. Wien, sm. 8°. (19.432) 

1877t, JAntner, C. Lehrbuch der Bierbrauerei, CHio, F. J, 
Lehrbuch der landwirthschaftlichen Qewerbe. 
7teAufl. Theili. 8°. (17,989) ' 
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BbbWIKG — continued, 

(Qeneraitre:Ul8e»h'eontiaadd0 

■ 1877* Thawina.J.E, Die Tfa«orie nnd Prazte der Mali- 
bereitun? und Bierfabrikation. Leipsig. 8° and 
4° atlas. (18138) 

— • The theory and practice of the promratlon of 

" , malt and the fabrication of beer. From the 

German. Philadelphia, 1882. 8*^. <6;S8S) 

Work revised to suit American practice. Plans of 
buildinys omitted. 

Wright ff. E, A handbook for young brewers. 

.^ ..London, am. 8?. i22fiOd) 

JS79-88, Holmen, J. Prize essays on practical brewing* 
Series i.-ii. 

Contents of vol, i. 

Construction of a brewery. (S papers.) 
Barley, add bow to select it. (> papers.) 
Malt, and practical malting. (3 papers.) 
Use of sugar in brewing. (S papers.) 
Terinentation of malt liqnor. (S papers.) 
Water for brewing. (S papers.) 
Stone square system of fermentation. 
Mashing. (1 papers.) 

Boiling and cooling of malt liquor. (S papers.) 
.-; ' r • Binralpbite of lime. (S papers.) 

Racking, floing. and storage. (3 paper*.) 
Hope. (S papers.) 
'*■ Yeast. 

Content* of vol. ii. 

Management of boer. 
Steam boilers and their appendages. 
Brewery horses. 
Water for brewing. 
Stock bitter of highest gravity. 
Ohanicter sties of good yeast, (s papers.) 
Steam boiling v. fire. (S papers.) 
CkMpers ; and casks. 
Hopping and boiling; 
Porter. (J papers.) 
Fermentatiitn. (S papers.) 
Management in settling tanks. 
... Fermenting, racklng,«nd storing rooms and appliances.. 

Kiln-drying for malting purposes. 
A.K. light beer for iamily trade. 
' ' - Ganging of brewing vessels. 

Preservative and cleansing ag nt^'. 

Pale ale. 

Infusion systems of masj^ing. 

London. 2 vols. >. (22W) ■ 



so 

BBXWTSQ— continued, . • 

(QenerAl trMtUety-conUmieSL 

^ 1S90-9B, LtUfon.O. PabbricazionedelIabirra,etc. CatUanUO. 
Enciclopedia Agraiia. Vol. iv. Pt. 7. Sect. 2S. 
L80. (23.069) 

1980. Levesque.J. The art of brewing, and feruenling and 
making malt. Also a description of the author's 
thermometer. 7th ed. London. 8^.. (19,331) 

1881, Steel, J. Selection of the practical points of malting 
and brewing. London. 4°. (19,512) 

2882, Hooper, E. 0. The mannal of brewing. 2nd e^ 
London. sm.8°. (9,772) 

• 

2889, Cartuyvels, J., and Stammer^'K. Traits . . . de la 
fabrication de la bidre et du malt Bmzelleo. 
8°. (24^16) 

HdMch, O. E. Die Praxis der Bierbraukunde. 4te 

Aufl. HaUea.S. 8^^. (11,997) 

- Lovibond. T. W, Brewing with raw grain. London. 

8m.8*. a0,48») 

2884, Abeljanz, — . Bier. Schweizerische LaTtdemussteHunff, 
Berichte. Gruppe 25. Abt.4. 8°. (23,052) 

Faulkner^ F. The theory and practice of modern 

brewing. London. 8^ (9,509) 

Mulder, O. J. Le guide du brasseur. Trad, du 

HoUandais. Paris. 12°. (19.709) 

1884. Wagner, L. von. Handbuch der Bierbrauerei 8te 
Aufl. Weimar. 2 vols. 8° and 4° atlas, (18,208) 

1886, Southby, E. R. A systematic handbook of practical 
brewing. 2nded. London. 8°. (15,125). 

12836 f ] Kuller, P.* Manuel du brasseur. 2e 6d. Paris. 8°. 
^ (20,523) . 

iBt ecL appeared' in 1863. 

2887. Anger, E. Der Bierbrauer. Pilsen. 8°. (20.682) 

Ccufiian, F. Die Dampf-Brauerei. Mit bes. Beriick- 

sicht. der Dickmaisch (DecoctioDf-Brauerei) und 
; : des Dampfbetriebes. Wien. sm^8^ (20.573) 

Leyaer, E, Die Bierbrauerei mit bes. ^eriicksicht. dor 

Dickmaisuhbrauerei. 8te Aufl. Stuttgart 8°. 
(21.038) 

1888, Faulkner, F. The theory and practice of modem 
brewing. Ssd ed. with App<endiz. London, 
go. (2U1«) 
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BBMWUfQ—contintud. 

iOeneral ^r«a/<Mf)— continued. 

188S, Thawifig, J. E, Die Theorie und Praxis der Hal»- 
bereitungundBierfabrikation. SteAnfl. Leipzig. 
8° and fol. atlas. (21.474) 

ISSB, Seuthby, R R, A systematic handbook of practical 
brewing, ftrded. London. 8°. (16,086) 

1800. BouUn, K Manuel pratique de la fabrication de la 
bi6re. Paris, sm.6^ (32,230) 

Ehrieh^ E, Handbuch der BierbzauereL 6te Aufl. 

Halle a. S. BP. (22314) 

JohnwHt O. M. Essais sur la science pratique du 

brassage— aveo un plan d*nne brasserie. Bruxelles. 
80. (23368) 

1891. Hooper t E. 0. The manual of brewing.- 4tSi ed. 
London. sm.8°. (23360) 

Moritz, E. B.^ and Morrii, O. H, Textbook dt the 

science of brewing. Ix>ndon. 8°. (8,124) 

Handbuch der Brauwisaenschaft. Deutsche 

Ausgabe. Berlin, 18(». 99, <8,603) 

1898, Wfighit JEL E, A handy book for brewers. London. 
sm.8o. (23.743) 

J893. Barley and European brewing in India. Imperial 
ImtittUe, Handbooks. No. 26. SP. (9,270). 

— — Leyser^ E, Die Bierbmuerei mit bes. Beriicksicht. 
der Dickmaischbrauerei. 9te Aufl. Stuttgart. 8*^. 
(16310) 

Mavnardt F. M, Practical li^;er beer brewing. 

Brewing ; Papers on brewing. VoL i. foL (637v) 

>— MieheU C. Lehrbuch der Bierbraueref, mit bes. 
Berticksioht. d»r bayerischen Malz- und JBler- 
bereitung, speciell des Miinchener Brauverf ahrens. 
2te Aufl. Augsburg. 8<^. (22397) 

Schwackhii/er^ F. Amcrikanisctie Brou Industrie 

auf der Weltausstellung in Chicago. Chicago 
Exhibition, 1893. Au$trian Comm, Offlcieller 
Bericht. Heft v. 1894. 8°. (24.435) 

1894, Country Brewerg* Society, Technical brewing. 
Beport for the year 1893. Moritz, E. B. London. 
8P. (16303) . V 

1896, WyatttF, American lager beer. Brewing: Papers 

on brewing. VoLi. fol. (6379) 

1897, Sykes^ tr. J, The principle8>nd \ raotice bf breWingi 

London. 8°. (10,22^) 
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BWKWIKQ—eontintied, . . - 

(General frnz^f^M)— continued. 

1898, Thatcher^ F, Brewing and malting practically con^ 

sidered. London. 4°. (2J,037) 

Thatuing, J, E. Die Theorie und Praxis der Malz- 

bereitung und Bierfabrikation. 5te Aufl. Leipzig, 
8° and fol. atlas. (25,493) 

1900. Miehel, C, Lehrbuch der Bierbrauerei. Hit bes. 
Berticksicht der pneumatischen M&lzerei. der 
Dampf-Kochung, der Vacuumgahrung und der 
Hefeeinzueht. Ste Aiifl, Augsburg, tf^. (27,713) 

iWtth malt substitutes.) 

1864, Lu4owig, H. Die Bierbrauerei aus Kartoffeln. 2te 
Aufl. Weimar. 12°, (6.712) 

1^6, Free Mash Tun and Pure Beer Association, 10 tracts. 

* CoitUenti. 

i. What U beer. ByM. A. L.T. . 

ii. Anti-beer-adulteration statements. 

iii. Puritjr of beer. 

iv. Extracts from Mr. GUdstone's stieecb.. 

Vr-vii. Beer adulteration. 

viii. Pure Beer Bill, 1886. 

ix. Petition against Beer adulteration Bills 1. % 
and S. 

X. So-called beer adulteration. ■ — 

London. 8"^. (17,390) 

1899, Struce^ E. Der Erlass eines gesetzlichen Surrbgat- 

Verbots fiir die Bierbrauerei des Norddeutschen 
Steuergebeits. Berlin. 8°. (14,930) 

TYeasurp, Beer Materials Committee. Report of 

tbe Departmental Committee on Beer materials. 
With Minutes of Evidence, etc. - London, lol. 
(26,712) 

(Chemistry.} 

1867, Mulder, G, J. Het Bier. Scheikundig beschouwd. 
ScheikundiffeTe7'handeUn^€n,etc.ltejyeel.'E:9i:B57 

1877, Piesse, C, H. Chemistry in the brewing room . . . 

- with tables, of alcohoL extract, and original 

gravity. London, sm. 8^. (18,309) ' 

..mi. Griessmaver^ V^ Die Chemie der Bierbraqkunde. 
• 4t6 Aufl. von Habich's, ?* Vorschuje," etc. Halle 

».S. 8°. (10^) 
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BBXWINGI — continued, 

( Ohemistryy—conHrmedL 

1884, TMant, L. Laboratory text book for brewers 
London. am.8<>. (11,449) 

— NettUton, J, A, Every brewer his own analyst. A 

summary of tests for brewing waters, materials, 
etc. London. sm.8°. (22,035) 

1887, Villiers^ O, W, Handbook of brewing calculations^ 
giving also reduction of spirits, etc. London. 8°. 
(22,560) 

1889, Marx, L. Le laboratoire du brasseur. Traits 

analytique des eauz, etc. 3e6d. Valence. 8°, 
(22.257) 

1890, Langer^ T. Qrundriss der Chemie fiir Brauer und 

M^zer. 2teAufl. Leipzig. 8°. (22339) 

1892. Faulkner, F. The gradual spread of slow fermenta- 
tion. Brevjing : Papers on brewing. Vol. L f ol. 
(6,279) 

— Nettleton, J. A. The direct determination of the 

lime, maznesic. and alkaline salts in water. 
BrdMJiwj; ; Papers on brewing. VoLi. fol (6,279) 

1894, Matthews, C. Q„ and Lott, F. E. The chief causes of 
irregular fermentation. Brewing: Papers on 
brewing. Vol.i. fol. (6,279) 

1896^ Prior, E. Chemie und 'Physiologic des Maizes und 
desBieres. Leipzig, sm. 8^. (25,686) 

1898, Briant,L. Laboratory text-book for brewers, 2nd 
ed. London. sm.8<). (25,629) 

Windisch, W, Das chemisehe Laboratorium des 

Brauers. 4teAufl. Berlin. 8^. (25,508) 

190U Michel, C. Manual fiir den practischen Brauerei- 
betrieb. 4teAufl, Augsburg. 4°. (27,714) 



(Micro-analysis,) 

1869, Prescott, H. P. Strong drink and tobacco smoke. 
The structure, etc., of malt, hops, yeast, etc. 
London. 8®. (26,760) 

1878, VoiQt.F, bie Bohmaterialien zur Bierproduktion 
unter Lupe und Mikroskop. Berlin. 8°^ (16,197) 

1889, Matthews, C. O., and Lott, F, E, The microscope 
in the brewery and malthouse. London. 8°. 
(21.966) 

17662 G 
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BRIWIVO— eonMmiMl. 

iBuUdlng§ tmd pkuU,) 

JWt, Nobaek^O. Apparate und EiDriohtunsien dar Bier- 
brauerei. Paris .Univ. Exhibitiorit 1807. Austrian 
Comm. Berichte. Heft 7. 8°. 



J87U Scamell, O. Breweries and maltlngs : their arrange- 
ment, construction, machinery, and plant. I<on<- 
don. 8°. (15,09J) 

1879, F(ui>ender, F, Die Aniage von Bierbrauereien mit 

flpecieller Beriicksichtifnmg der Wiener Brauart. 
Mit Anhan? ; liber Malzerei und Aniacre von 
Malstennen, die Maisch - Manchinen und die 
Keller- Anlagen von W. H. Uhland. Leipzig. 8°. 
(16,182) 

187S, NobacK O. Bier, Malz, sowie Maschinen and Ap- 
parate fttr Brauereien und Malsereien. Vienna 
Univ, Exhibition, 1873 Offlcieiler Ausstelinngs- 
Bericht. Hefted. 1874. 8°. (16,635) 

1880, ScamelU G. Breweries and maltings : their arrange- 

ment, construction, machinery, and plant, ^d 
ed. London. 8°. (193*7) 

t881'8S, Fasbender. F, Die mechanisohe Technologie der 
Bierbrauerei und Kalzfabrikation. Wien. 3 vols. 
foL (6,960) 

Erster Supplementband. Wien. [1891-9S.J fol. 

(6 960) 

1883. Behrend, O. Ueber Ausschank von Lagerbier und 

die dazu gehdrigen B&ume, Einriohtungen und 
Apparate. Halle a. 8. 8°. (35.679) 

1884. Qeul, A. Brauereien, Malzereien und Brennereien. 

Durm^ J. Handbuch der Architektur. Theil iv. 
Bd.3. 8°. (22,285) 

1889. Johmon, C. Modern brewery plant. BristoL 8°. 
(4,092) 

— — Materiel de H brasserie, etc. Paris Univ. SxhibiHon, 
1889. Bapports du Jury. Cla88e50. 18dL 8P, 
(26.673) 

1889-91. Barnard^ A. The noted breweries of Great Britain 
andLreland. London. 4 vols. 8°. i22jm> 

(PeHodUsdls,) 

28S8,€tc, Bierbratior, Leipzig. K 84: 858 
2866trti\ Bretoer*s Journal London. K 84: 865 
8et imperfect. 

me.ete, Bayeritther BJerbmuer, [later, ZeUschrlit Mr das 
gesammte Brautoesen]. Miinohen^ E 8i : 866 



1 



35 



'1871^98, Brewer's OuarcUan, London. K84r871 

1876, etc, Oerman and American Brewers Journal^ [later. 
Brewers* Joumall New York. K 84 : 878 

2877, etc. Country Brewers* Gazette, London. K 84 : 877 

1884, etc. Allgemeine Zeitschrift fur Bierbrauerei und Mabsfbbrika- 
turn, Wien. K 84 : 884 

1886-87. Bremen^ Congress, 1885 and 1887. Proceedings. Ed. 
by F. Pontifex. London. K 84 : 886 

1886, etc, Brnoing Trade Review. London. K 84: 886 

1887, etc. Laboratory Club. Transactions. [Later, Federated 
Institutes cf Brewing, JournaL] K 84 : 887 

1898, etc. VerstteTis - und Lehranstalt fur Brauerei in Berlin, 
Jahrbuch. Berlin. K84: 



(4P Series.) 
1895,etc Wochenschrift fur Brauerei, Berlin. K 84/896 
1899-1901. Brewer^ Weekly. London. E 84/899 
1899,etc. Bidre et les Boissons Fermentees, Paris. K 84/899 a 

(Folio Series.) 
18^0-99, Moniteur de la Brasserie. Braxelles, etc. K 8411860 

British wines. See Cider, fruit and herb wines. 

Butchering. See Slaughtering, etc. 

Gaoao. See Cocoa. 

Oane sugar. See Sugar cane ; Cane sugar. 

Canning. £^ Food, Preservinff* 

Carbohtdrates. 

{Chemistry.) 

7888-^. ToUens, B. C. O. Kurzes Handbuch der Kohlen- 
Hrdrate. Breslau. 2 vols. sm.80. (34;896) " 

1896, Stone, W. E. The carbohydrates of wheat, maize, 
flour, and bread. UJS. Dept. of Agriculture. . BiCpt. 
Station Bull. No. 34. 8^. 129:889 ' 

17662 G 2 
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OAUBOBYDUAHES-Hsontinued, 

(FhytUOoffieal effect,) 

1894, Pnvy.F, W. The phyriology of the carbohydrates ? 
their application as food and relation to diabetes 
London. dP, (24.287) 

Carving. iS^ Cookery, 
Ohampagne. See Wines, Sparkling. 

Chicory AND Coffbb substitutes. 

1877, Lehmann^, Die Fabrikation des Surrogat Kaffeea 
etc. Wien. 8m.8«. (19,450) 

1888, Fries, M, Praktische Anleitung zum Kaffee Oichori- 
enbau. 2te Aufl. Stuttgart, sm. 8° (20.554) 

1898, ^qi7i4^ 3f, G, Chicory growing as an addition to the 
resources of the American farmer. U,S, Dept, of 
Agriculture, Div. of Botany. Bulletin. No. 19^. 
J29B: 

Chocolate. See Cocoa ; Confectionery. 



CiDEB» Fruit and Herb Wines. 

1884, Haines, R. Aphorisms upon the new way of 
improving cyder or making cyder-royal. [Letters- 
Patent No. m of 1684.] London. 8m.fol. (2.027) 

188$, Complete, The compleat planter and cyderist [incl. 
fruit-culture and the manufacture of fruit winesl., 
London. ^, (9,559) 

1891, WorUdge, J, Vinetum Britahnlcum ; or, a treatise 
of cider and other [fruit j wines, etc., and a 
description of the new invented cider milU 
Also, the way of making metheglin and birch 
wine. Srded. London, sm. 8°. (4,893) 

1708, PhilUp8,J, Cider, a poem. London. 8^ (16.281) 

.— — ....^ Same, including the Herefordshire practice by 
CDunster. London, 1791. 8°. (15,949) 

[ 1784^ PraetiecU, The practical distiller. Added, a treatise 
of making artificial wines. London. 8°. (8,735) 
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OlDBB, FBUIT AMD HXBB WlNBS^-eOfl^KftL 

1,770, Graham, W, The art of makixig wines from British 
fruits, flowers, and herbs. Added, the method of 
diutiliing, pickling, and preserving. New ed. 
London. S^". (17j^) 

— — - Same. Another ed, London, 1770. 9P. (9336) 

1797. Knight^ T, A, A treatise on . . . the manufacture 

of cider and perry. London. 8^. (6,406) 

1798, Marthallt W, The rural economy of Qlouoestershire 

. • . and the manaffement of orchards and 
fruit liquor in Herefordshire. Qlouceater. 2 vols. 
dP. (17;J74) 

1818, Worthingtorit R, Manufacture of [domestic] fruit 
wines, with remarks on foreign wines and sug- 
gestions for establishing vineyards [In England]. 
Worcester. 8°. (17;252) 

1818, Knight^ T. A. A treatise on . . . the manufacture 
of cider and perry. 4th ed. London. 12^. (17,031) 

1814, OarnelU P. P. A treatise on family winemaking. 
London. 8*^. (3^13) 

1816, Nutt, F, Beceipts for home-made wines, cordials, 

etc. 7th ed. by J. J. MacheL London. 12''. 
(17,623) 

1817, Macculloch, J, The art of making wines, and its 

application to the improvement of domestic 
wines. 2nded. London. 12^. (10,406) 

1880, Aecuni^ F, C. A treatise on the art of making wines 

from native fruits. London. 12P. (3JB63) 

1881, Parhes. B, The domestic brewer and family wine- 

maker [ii. instruction for making British wmes]. 
LondoQ. 8P, (10,753) 

1889, Maceulloch.J, Remarks on the art of making wines 
and the improvement of domestic wines. 4th ed. 
London. 12P, (5,678) 

1884, Booth, D, Art of winemaking. With appendix on 
cider and perry. London. 8°. (17,032) 

.— — Dubief^ L. F, Manuel . . . 'du fabricant de cidre 
etdepoird. Parib. 18°. (4,374) 

1881, Malptyre, F, Manuel de la fabrication des vlns de 
fruits. Trad, de i'Anglais de Accum. Befondu, 
etc. Paris, 12". (4,619) 

ISK, Beemelin, C. The w1nemaker'« manual (grape and 
fruit wines]. CinoinnatL 129, (13,772) 
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-^ Same. ^notft<r«d. London. 177a 8°. (9 838) 
ofoldflr and parry. lindiin: B" (bSm""^*"" 

^n.it|l,^uoMrHe^S^r<5i„^n,^.?2 

(teetiooB fnr Ba>TMirhi„ . JT *°.'"°™ and sua- 
Wor^torT ^. (IT^)'' rtneyards [in Bng-laad], 

««. ^"^f^J,,-*;,A^r^tl,oo. v^th«^^„« 

"""•PB"!'. 4111 ed. London. 13°. (17,0S1) 

lily winemating, 

B irtnoa dordialg, 
i X"Jndon. IjoJ 



"ntiih wineaj. 
,Si>P™dix on 



r"" 



38 



OiDBB, Fruit and Herb Wis^s-^cmUmi^. 

1188 f] Dubi^, L, F. Guide pratique de la fabrioation des 
viD8 factices et des boi4son» vineuses en g6n6ral. 
ae6d. Paris. 12». (19,783) 



delSldro. Cantoni^G, 
Pt. 7. Sect. 26. 8°. 



1880-82, Laffon^O. Fabbricazione . . 
EncicL Agraria. Vol. 4. 
(23.060) 

mi, Maier, K, Die AusbrUche, Secte und ^lidNveine. 
Nebst die Bereitung der Strohweine, BoMinec- 
Hefe-, Kunst-, Beeren-, und Kemobstweine 
2teAufl. Wien. Bm.8o. (19,428) 



1888. Stapes^ H, CMht; its history, 
properties. London, sm. 4°. 



manufacture, 
(1,679) 



and 



1890, 



1894, 



1895, 



1896, 



1898, 



1900, 

1901, 

11901,] 
1909, 



BranMtW,T, Manufacture of . . » cider, and fruit 
wines. FhUadelphia. 8*^. (22,445) 



Trowbridge, J, 
New York. 



M, The cider-maker's handbook. 
8m.8°. (23,042) 



Piaz, A, dal. Die Obstweinbereitung ; nebst Obst- 
undBeerenbranntwein-Brennerei. Wien. 8m.8°. 
(24.128) 

Docfinahl, F. J. Die kiinstliche Weinbereitung, und 
die naturgemasse Verbesserung und Vermehrung 
des Ob8t'> und Traubenweinee. 4te Aufl. BaseL 
sm.8o. (24.764) 

Fabiua de ChampiHUe, Q. Comment s'obtient le bon 
cidre [incl. culture of the apple, cider manufac- 
ture, and distillation]. Paris. 9P, (25,008) 

Audibert, J. F. L'art de faire les vins d'imitation, 
Maddre, Malaga, etc.. Vermouth, liqueurs, etc. 
lOeM. Paris, 8^. (26,893) 

Cooke^ C. W. E, A book about cider and perry. 
London. 8m.8<^. (25,620) 

Roeques^X, Le cidre. Paris. 18° (27,123) 

Siguin, L., and Palllierct, F, l^tudes sur le cidre. 
[i. Motitset les cidresde diffusion, ii. Maceration 
des pulpeK. iii. Analyses de fruits de pressoir 
(poires ec pomme8).j Bennes. 8°. (2fljSw) 

Branntt W. T. Manufacture of vinegar . . . the 
fabrication of cider aud fruit wines. - 2nd ed. 
London. 1.8°. (38,236) 

Rigavx. E* Le cidre, le poir6 et les boissons 6cono- 
mique^i. Paris, sm. 8P. (28,51ti) 

Thonuu^ R, H, The book of the apple. With chap- 
ters ... on the preparation of cider. London* 
sm.8<>. (28.474) 
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OiiOyBa. 



nvt, Buee, W: U, A narrative of the sncceasful '.manner 
of cultivating the clove tree in the Island of 
Dominica, etc. London, am. 4^. (l:i,309) 



QOOOA. 



iCuUure.) 



1668. Stubbe^H, The Indian Nectar, or a jdiscourse con- 
ceming chocolata. London. b°, (3,153) 

1790. Hiatoire natnrelle du cacao et du sncre [par D. 
Quoins]. 2eM. Amsterdam. dP, (3384) 

1726, Brookes, B. The natural history of chocolate, being 
an account of the cocoa tree . . . and medi- 
cinal virtues of its fruit. From the French. 2nd 
ed. London. BP, (3396) 

[ifi09?l Chocolate; its character, history, and treatment. 
Paris. sm.8o. (11,783) 

18SS, Morris, D. Oacao : how to grow and how to cure it. 
Institute of Jamaica, Popular Leoturen, etc. [ii.]. 
8°. JIWJ 

1188 f] Jardine,W, Cacao cultivation in Ceylon. [Colombo.] 
34°. (20,779) 

1898, Historictis, Cocoa ; all about it. London. dP, (13.957) 

1894,. Martinez, L, Cultivo y benefleio del Cacaotero. 
Mexico. 9P, (4.428) 

1897„ Lecomte, H,. and Chalot, C, Le cacaoyer et sa culture. 
Paris. 6P, (6311) 

1901, Smith, H. H, Some notes on cocoa -planting in the 
West Indies. London. sm.8°. (27361) 



iTechnology.) 

1848, Schmidt, C,B, Der Chocolade-fabrikant 3te Aufl. 
Weimar. 12°. (6379) 

1867, Th^nard, L, J„ Baron, Materiel de la Chocolaterie. 
Paris Univ. Exhibition, 1867. Rapports du Jury 
International. Classe 50. Sect. iiL 1868. 8°. 
(13328) 

1874, Holm, J, Cocoa and its manufacture, with remarks 
on the working of the Adulteration of Food Act, 
1872. London. 24''. (16,646) 

1881, Saldau, S, Die Ohocolade-Fabrikation. Wien. sm. 
^, (19,494) 
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COOOA.'^coiUimied. 

( Tecftnotoiw)— oontinued. 

7S89, Materiel de la chocolaterie, etc. ParU Univ. £0- 
Mbition, IW9, Bapporta du Jury. ClasseSO. 1801. 
9P. (28.673) 

1189 .] Belfort de la Boque^ L. de, Quide pratique de 1* 
fabrication da chocolak Paris. 8q.8°, (23,401) 

mi. Zipperer.P, Die Schokoiaden-Fabrikation. 2teAafl. 
BerUn. 8". (27,723) 

J902. HasMck, K. Cber Gacao and Chocolate. Verein but 
Ferbreitung naturw. Kenntnisse. Schriften. 
xliL B 19 : 899 



iChemistry.) 

1876, Trojanowsky, P. Beitrasr zur pharmakognostlachen 
and chemischen Kenntniss dee Cacaoa. {TheHM,) 
Dorpat. 8°. (Li5,769) 

1887, Zlpperer.P. Untersuchungen iiber Kakao and doMon 
Praparate. Hamburg. 9P, (6;210) 



Coffee. 



iCuHuret preparation, etc.) 



1774, Ellis, J. An historical account of coffee, [with 
extracts from various writers as to its culture 
and use]. London. 4^. (12.680) 

1798, Laborie, P. J. Ilie coffee-planter of St. Domingo. 
London. 8°. (15,193) 

1860, Law, W. The history of coffee, including a chapter 

on chicory. London. 12^. (13, 42) 

1861, Maatschappij : Tot Nut van *t Algenieen. Bijdragen 

tot de Kennis van de Vornamste Voortbrengselen 
van Nederlandsch Indie, ii. deKoilij. Amster- 
dam. 8^ (17,833) 

1864, Shortt, J, A handbook to coffee planting in Southern 
India. Madras. 8°. (17,494) 

Simmonds, P. L, Coffee and chicory ; their culture, 

chemical composition, preparation, etc. London. 
8m.80, (24,763) 

1868 Welter, H, Essai sur I'histoire du caf<&. Paris, 
sm, 8P, (13,271) 

1872. Hewitt, B. Coffee : its history, cultivation, and uses. 
^ewYo^k. 9P, (18,192) 
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^)onSR— continued. 

{OuUun, preparatUmi ef<;.>~KK>nttnu6d. 

2878. Orutoell, O. A., and others. Brazil as a ooffoe-growing 
country. Colombo. 12°. <a0,770) 

— — — Liberian coffee in Oeylon. Ck>loxh1>o. 8®. 
(20,777) 

1880, Brown, A. The coffee planter's manual, ^yised ed. 

Colombo. 12°. (15jtt86) 

1881. Thurber, F. B, Coffee, from plantation to onp. New 

York. 8°. (15^) 

1886. Laeme, C. F. van D, Le Br^sil et Java. Bapport snr 
la culture du caf6 en Am6rique, Asie, et Afrique. 
LaHaye. 8°. (6361) 

1886. Arnold, E.L,L. Coffee; its cultivation and profit* 
London. 8^. (11,315) 

2888. Lock, C. O W. Coffee ; its culture and commerce in 
all countries. London, sm. SP. (21/)04) 

1898. Bomero, M, Coffee . . culture in Mexico. New 
York. 8P. (35,710) 

1^9, Lecomte, H. Le caid : culture, manipulation, pro- 
duction. Paris. 8°. (28,373) 

1900. Morrm, F. W. Die Arbeiten auf einer Kaffee- 

plantage. t^bersetzt durch 0. EttUng. Tropen- 
pfianzer. Beihelte. Bandi. J 61: 887 



(.Diseases of coffee plant.) 

1869. Madras Gov't. Beport on the ravages of the borer in 
coffee estates. With a review of existing systems 
of coffee culture, etc. By Q. Bidie. Madras. 
1.8°. (17,485) 

1880, Harman, F. E. Beport on coffee-leaf disease, (hemi- 
leia vastatrix). Bangalore. 4". (25,446) 

— - Nietner, J. The coffee tree and its enemies , . . 
in Oeylon. 2nd ed., by S. Green, Colombo. 8®. 
(20,7tJ5) 

1897. Mexico. Secretaria de Fomento. La fumagina y ei 
pulg6n de los cafetos. Mexico. SP. (I7il38) 



(Analysis.) 

18S8, Qraham, 7*., and others. Chemical report on the mode 
of detecting vegetable substances mixed with 
coffee. (Board of Inland Revenue.) London. 8^, 
(303) 



Je^ 
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COWFEBr-contintud, 

17SU BradUy^ B, The virtue and Tisee of coffee, with 
regard to the plague, etc. London. 8". (4,99S) 

. l9Wfi». Momlsy^ B, A treatise coneerninfir the properties and 
effects of coffee. London. 8". (16^886) 

27M. A treatise concerning the properties and effecfei 

of coffee. 6th ed. London. dP. (5,308) 

Coffee substitutes. See Chicory and Coffee substitutes. 



QONDIMEKTS AND SAUCES. 

1864. LuneU A. B. Guide pratique de I'^picerie, ou dio- 
tionnaire des denr^ee indigenes et ezotiques en 
usage. Paris. 12^. <19,787) 

1867. Wiemer, J. Wlirzen und Beizmittel. Paris Univ. 
Earhibition, 1867. Austrian Comm. Berichte» 
Heft 7. 1868. BP, (15,249) 

1887. Biehardson^ C. Spices and condiments. U.S, Dept, of 
Agriculture: Jjiv. of Chemistry. Bulletin No. 13b 
. Pt. 2. 8<>. J 29 C : 884. 

18^. Condiments et stimulants. Paris Univ. Exhibition^ 
1889. Bapports duJury. Classe72. ^. (.2ldjffl3) 



COMFSCTIONBBT. 

1718. Eales^M. Beceipt8[in confectionery]. London. 8P, 
(4,979) 

1760 f LamberttE. The art of confectionary. London. 8°. 
(5a08) 

1763, Ealcs, M. The compleat confectioner ; or, the art of 
candying and preserving. 5th ed. London. sm.S*'. 
(16,651) 

11760 /] Glasse, ff., Mrs. The complete confectioner [includei 
preparation of English wines and the making of 
artificial fruit}. London. 8^. (&.16U) 

1770. Court. The court and the country confectioner ;. 
or, the housekeeper's guide. By an ingenious 
foreigner [Borellaj. London. BP. (5,207) 

2779. Borella^ —. The court and country confectioner ;. 
or, the housekeeper's guide. New ed. With. 
dissertation on fruits and distilling. London. 8°, 
(5,222) 
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' OonviSCnOKKRY^eontinued, 



11900 /] Qlaase^ JET.* Mrs, • The complete confectioner ; or. 
housekeeper's sruide Lincludes preparation of 
English wines and artificial fruit]. With 
additions by M. Wilson. London. BP. (5,422) 

1909. Friedel^ L. B, A, U. Mme. Le conflseur imperial* 
Paris. 8®. (3,788) 

1916, NtUt, F. The complete oonfeotioner. 7th ed. by 

J.J. Machet. London. 12P, (17,523) 

1917. Machete J. J, Le conflseur modeme. 3e M. Parii,. 

8°. (5,536) 

1949. Leblanc,—. Manuel du pAtissier. Nouv. M. Paris* 
ISP, (4,525) 

1961. CardellUP,, and others. Manuel dulimonadier . . «. 
et du conflseur. Nouv.dd. Paris. 18°. (4^0) 

1969, Perini, O. Der Schweizer^Zuckerbilcker. 2te Aufl* 
Weimar. 129. (6,740) 

1990. Eupel^ J. C. Der vollkommener Conditor. 7te Aufl* 

VonA.Cnyrion. Weimar. 12°. (6,680) 

1987. OerstneTt A. Producte der ZuckerbackereL Paris 
Univ. Exhibition, 1867 : Attstrian Comm. Benchte, 
Heft 7. 8°. (13,249) 

«— — Villain, H. Boulangerie et patisserie Laeroix, JSL 
i^tudes sur 1' Exposition de 1867. Vols. 2 and 7. 
8°. (13a01) 

197S. Oerstner, A. Zuckerbackerei, Oonditen und Choco*' 
lade. Vienna Univ. Exhibition, 1873. Offlcieller 
Ausstellunfirs-Berieht. Heft 11. 1877. BP, (16,635) 

1977. Hauaner, A. Die Fabrikation der Conserven und 
Canditen. Wien. sm.8°. (19,449) 

1991. Comes, 0. Cereali, pasticcerie, confetterie. Milan r 

Es^os. Indastr. Italiana del 1881. Belazioni dei 
Qiurati. [Vol. 8.] 18d3. 8°. (4,646) 

il991.} Sktue, E. The confectioners' handbook and practical 

Eiiide to the art of sugar boiling. 3rd ed* 
ondon. SP. (Il,lb8) 

1994, Deniellus, A. Die Zuckerwaaren- Schokoladen- und 
Lebkuchenfabrikation der Neuzeit. Weimar. 8°. 
(20,628) 

-— - Sprungll' Ammann, R. Gonflserie. Schweizerische 
LandesauHstellung. Beriohte. Qruppe 25. Abth 2, 
8P, (23,052) 

1997, Whitehead, J, The American pastry-oook* 4th ed. 
Chicago. 4°. (20.731) 
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OONFBOnONEBT— eoA^inueei. 



1889, Sucres et produits de la confiserie. JParU Uhir. 
Exhibition^ 1889. Bapports du Jury. Olasse 72. 
1891. BP. (26,673) 

2890. Urban, F. Das Buch des Oonditore. Handbncli tiir 
Zucker-Backer. Wien. Bm.BP. (21323) 

1898, Perini, O. Der Schweizerzuckerbacker. 6te Anfl. 
von P. Born. Weimar. 129, (23.769) 

1894, Eupel, J, C. Illustrierter Eonditor. 12te Aufl Tron 
L.Jost. Weimar. 12<> and 4<) atlas. (23,771) 



iChemistry,) 

1893, Wiley, H, T7., and others. Confections. [Analyses.] 
Xj,S. Dept. of Agriculture : Div, of Chemistry* 
Bulletin No. 13. Pt.6. J'i9C: 

1908, Jago, W. Chemistry of confectioners' materials and 
processes, and chemical valuation of materials. 
SocofArts, Cantor lectures. VoLvii. B 61: 873 



<300EEBY ; CABYING ; TABLE AFFOINTMBNTS. 

{History and art of cookery.) 

Apiclus, C, De re culinaria. Lyons. 154L 8°. 
(12.730) 

Same. Ed. M. Lister. 2a ed. Amsterdam. 

1709. 8°. (3,363) 

IKing, W.'] The art of cookery, in imitation of 
Horace's Art of poetry. London. [1712.] sm. 8^. 
(6,978) 

Occasioned by Dr. Lister'^ edicloa of Apicias. 

Same. 2nd ed. London. [1714?] sm. 8°. 

(12,747) 



f 16th Cent.} Lacy, •/. Wyl Bucke, his testament. London. 
Reprinted 1827. 8q.8°. (3,888) 

1791, Warner, B. Antiquitates culinarisB : or, curious 
tracts relating to the culinary a£fairs of the old 
English. London. 4^ (666) 
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CooKBBT ; Carving ; Table appointments— coRt<nu0(i. 

(History and art of caofe!ry)-^continued. 

1814» School. The school for good living ; or, a literary 
and hintorical essay on the European kitchen 
beginning with Cadmus the cook and concluding 
with the union of cookery and chymistry. 
London. 8^. (3,812) 

1863, Soyer^ A. Pantropheon, or history of food and i1» 
preparation. London. 8°. (5,877) 

J8S4, BrillatSavarin, A. The physiology of taste ; or, 
transcendental gastronomy. Transl. F. Bobinson, 
Philadelphia. 8°. (5.911) 

1967. Physiologie des Geschmacbs ; Oder physio- 

logische Anleitung zum Studium der Tafel- 
geniisse. Uebersetzt^tc, von. C. Vogt. 3te Aufl, 
Braunschweig, sm. 8°. (15,263> 



il^actical.) 

ies9. Book. A booke of cookerie, and the order of meats, 
London, sm.8P. (4,742) 

1660, May, B. The accomplish't cook. London. 8°. 
(4.794) 

1688. Rose, G. A perfect school for the officers of the 
mouth. [Instruction in carving, cookery, pre- 
serving, etc.] London. 12°. (3,245) 

16S6. May, R. The accomplish't cook. 6th ed. London. 
8°. (6,125) 

1708, Howard, H. England's newest way in cookery, 
pastry, and pickles. 2nd ed. London, sm. 8P. 
(4.962) 

1710. Lamb, P. Royal cookery ; or the complete Court- 
cook. London. 8°. (10,258) 

1713. Hall, T. The Queen's royal cookery, [with cosmetic 
receipts]. 2nded. London, m (3,361) 

1794. Nott, J. The cooks' and confectioners* dictionary ; 
or, the accomplish'd housewives companion. 
2nded. London. 8°. (6,015) 

J786, Lamb, P. Koyal cookery; or the compleat Court- 
cook. 3rd ed. London. 8°. (5,020) 

1738. Lachapelle, V. The modern cook. JiOndon. 3 vols. 
8°. (5,045) 

2^44^ The modern cook, 3rd ed. London. 8P, 

(6,818) 
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OOOKSSX ; OABYING : TABLE AVVOlVnUVSTS—COntimud. 

(iVacttoaZ)— continued. 

ilTSSf} Harri9on, S«, Mrs. The housekeeper's pocket-book, 
sad compleat family cook. 6th ed. London. 
80. 1 VOL in 2. 129. (9,906) 

Interleaved with MS. additions. 

J768. Art, The art of cookery. Bv a Lady, [Mrs. Qlasse]. 
6th ed. London. 8° (8,669) 

1796. Science. La science du maitre-dlidteU cuisinier, avec 
des observations sur la connoissance, etc, des 
alimens. [ParMenon.] Nouv. M. Paris. 12°. 
(6,193) 

1777. Marshall^ E. The young ladies' guide in the art of 
cookery: being a collection of useful receipts. 
Newcastle. 8°. (25,935) 

Ci7fiO/] Moxon, E. English housewifery ezemplifled in above 
450 receipts. 4th ed. Leedes. sm. 8°. (10,601) 

1781. Dalrymple^ G. The practice of modern cookery ; 
with a glossary. Edinburgh. 8^. (6,273) 

1784. Olasse, Mrs. H. The art of cookery. Added. 1J60 
receipts. New ed. London. 8°. (6,300) 

1788. Moion^ C, Mrs. The ladies assistant, being a com- 
plete system of cookery, etc. With remarks on 
kitchen poisons. New ed. London. 8°. (6332) 

1791. Honours. The honours of the table, or rules for 
behaviour during meals ; with the whole art of 
carvinar. [By J. Trusler.] 2nd ed. London. 12°. 
(5,364) 

1798. French. The French family cook. London. 8°, 
(3,711) 

'lf97'98. Citlsini^e. La cuisinidre bourgeoise. [Par Menon.] 
Nouv.6d. Paris. 12°. (10,934) 

X1799'180 /] Bumford, Count. On the construction of kitchen 
fireplaces and kitchen utensils, with remarks on 
various processes of cookery. In his Experi- 
mental Essays. Vol.3. Essay X. 8°. (684) 

1800. Max;ii>er, Mrs. Cookery and pastry. Newed. Edin- 
burgh. 120. (5^423) 

1804, Farley t J* The London art of cookery and house- 
keeper's complete assistant. With appendix on 
culinarv poisons, etc. 10th ed. [Includes preserv- 
iog and the preparation of alcoholic beverages.] 
London. 9P, (6,450) 

1806, Ignotus, pseud. Oulina famulatrix medicines; or 
receipts in modern cookery, with a medical 
commentary. 4th ed., by A. Hunter. York. 112°. 
(3,774) 
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OOOKIEBT ; CABVINa ; TABLE AFPOINTXBNTS— eoflftfllMd. 

(Pnxetieal) -■ continuad. 

JAM. Simpaotit J, A complete system o( cookery-^oo* 
tainlng bills of fare at the Marquis of Bucking- 
ham's for IBOS. London. 8^. (6.460) 

1810. Millinfftofit C The housekeeper's domestic libRiry ; 

containing the art[8] of cookery, confectionery, 
preserving, distilling, and wine making : also the 
art of carving. London. 8°. (5,488) 

with M3. corrections and additions. 

1811, Henderion^ W. A, The housekeeper's instructor; 

or universal family cook. Added, the complete 
art of carving, [with supplement on domestic 
economy, gardening, etc.] 17th ed., by J. C. 
Schnebbelie. London. 8P. (6,497) 

1818, Viard, A, Le cuisinier imperial. 7e 4d. Paris. 8^ 
(2,408) 

1816, Simpson, J, A complete system of cookery. Lqadm. 
&. (6,522) 

1820, Nouvelle, La nouvelle cuisinl^re bourgeoise, suivie 
de la bonne m^nagdre de la ville et des champs. 
[Bv 0. Y. Cousin d^Avallon.] 7e 6d. Paris. 18°. 
(3.861) 

Interleaved with MS. additions 

1888, BaimbauU, A. T., pseud, [l.e., C, T, Cousin cPAvallon,"] 
Le parfait cuisinier; on le brdviaire des gottp- 
mands. 4e 6d., par •— Borel Paris. 12°. (3^30) 

1884, Simpston,J. Simpson's cookery improved, etc. By 
H.W. Brand. London. 8°. (2,664) 

1888, ChevriertA, Le cuisinier nationaL Paris. 8°. (5,717) 

1848, Viardt A. Le cuisinier imperial. 18e 6d., par Fount 
etD^lan. Paris. 8°. (4,048) 

-^~ Cardelli. P. Manuel des gourmands. Paris. 18°. 
(4.467) 

1848, Manuel du cuisinier, etc Nouv. ^ Paris. 

18°. (4.547) 

11880,1 Thompson^lr H. Food and feeding. London, sm. 
BP, (2K646) 

1884, Williams, W. M, Scientific basis of cookery. SoeUty 
of Arts, Cantor Lectures, [vol. 1 j. B 61 : 872 

1886, The chemistry of cooking. London, sm. 8°. 

(10.563) 

1887, Whitehead^ J. Book of .receipts for the jpastryifook, 

baker and confectioner. 4th ed. (Jnioago. 4°. 
(20.781) 
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COOEBKT ; CABYING ; TABLE APPOIKTiniKTS— ^Mmtinueef. 

(/yiaeM«a{)— oontiniied. 

1B90, Abel, Jf. ff., Mrs, Practical sanitary and economic 
cooking. American Public Health AuockttUm, 
LombEssay No 5. 8°. (15,692) 

JAM. UJ3, I>ept. of Agriculture, Soggestions regardinf? the 
cooking of food. By E. Atkinson. Washington. 
$^. (26^28) 

1996, Thudichum, J, L. W, The spirit of cooking: A 
popular treatise. London, sm. 8°. (24,476) 

. 7999, Thompson, Sir H, Food and feeding. 10th ed. 
London, am. 8°. (26,041) 

Hoffan, L. E. History, etc.. of instruction in cooking 

in the public schools of New York City. U^S, DepL 
of Agriculture. £xpt. Station Bulletin. No. 66. 
J29:889 

Cookery, Vegetarian. See Vegetarian diet and cookery. 



Cooking apparatus, fibld. 

11889.2 TerwangnCt — . Col. Des chaudidres k foyer int^rieur 
et du syst^me de centi alisation appliqu6 au 
manage des troupes. Bruxelles. 12^. (18,502) 

11997.} Notice sur les Fours do Campagne. France : MinUtire 
de la Guerre. Service des subsistances militaires. 
Extrait des Notices. (No. 7). B9. (25,466) 

Cooking apparatus, Qas. See Oas, Heating and cooking by. 
Cooking apparatus. Steam. See Steam cooking apparatus. 
Cooking by Electricity. See Electric Heating and Cooking. 



Cooking stoves and banoes. 

11799-180 flRum^ord, Count. On the construction of kitchen 
fireplaces and kitchen utensils, eto. In his 
Experimental essays. Vol. 3. Essay x. 8°. (684) 

1800. Norhury^J. New invention concerning the ground 
plan, etc, of iron ovens, boilers, brewers" pans, 
etc. Macclesfield. 4^. (2,351) 

1867, Muller, — . Appareils d'^onomio domestique. Paris 
Vniv. Exhibmon, 1867. Bapport du Jury Inter- 
national Clas8e24. Sect.!. 1868. 8^. (18328) 
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CooKixa Stoybs akd RANOE9— continued. 

1989, Eduoards, F, On the eztraTsgaiit use of fuel In 
• ' cook4Dff operations, with a short account of 
Count Aumford and his economical systems, etc. 
London. 19P. (16J04) 
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der Bereitung von Branntweinen, Liquenren,. 
etc^ Bediffirt. etc., mit einen BeoepAton-Anhanjore 
von G. Wettendorfer. 2te Aufl. Wien. 8°. 
(23.482) 

Palmeri, P. Industrie fondate sulla distillazione.. 

Falmerit P., and Pspe, M, La Scienza, etc., dell* 
Agricoltura. Vol.iz. Parte i. 8°. (23,013) 

Piaz,A,daL Die Cognac- und Weinsprit-Fabrikation, 

sowie die Trester- und Hefe- Branntwein-Bren 
nerei. Wien. 801.8°. (23,136) 

1898, Moewest—, Distillierkunst. Praktisches Handbudh 
der LikOrfabrikation. 9te Aufl. Berlin. 8°. 
(23334) 

1893, Baudoin, A, Les eaux-de-vie et la fabrication du. 

cognac. Paris. 12*^. (23,793) 

>— Hausbrand, E, Die Wirkungsweise der Bectifioir- 
und Destillir-Apparate. Berlin. 8°. (27,084) 

Nettleton, J, A, The manufacture of Spirit [in the 

United Kingdom]. London. 8<^. (2^876) 

1894, Piaz^ A. dal. Die Obstweinbereitung nebst Obst- 

und Beerenbranntwein-Brennerei. Wien. sm. 8°. 
(24028) 

X189i.^ Sorel, E. La rectification de Talcool. Paris, sm. 8°. 
(25,485) 

1895, Barbett E. La rectification et les colonnes rectifi- 

catrices en distillerie. Paris. 8°. (24,647) 

X1896.'\ LapparefU^ H. de. Le vin et Teau-de-vie de vin. Paris* 
8P. (24,668) 

SorelE. La Distillation. Paris, sm. 8°. (25,484) 
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Distillation and spirit Manufactubb— co«i/»M«tl. . 

(Oeneral treatises)— continued. 

1896, Stammer^ K. Die Branntwein-Industrie. 2te Aufl. 

Braunsohweigr. 8". (24,815) 

1897, Carles, P. Le bouquet naturel des vin8 et eaux-de- 

vie. Bordeaux. 8°. (4^5) 

1898, Mdherr, E. Die chemisch-technisehe BreniierM- 

leiter. Popul&res Handbuch der Spiritus- nnd 
Presshefe-Fabrikation. 4teAufl. Wien. sin-8°. 
(26,109) 
Based on the work of Schunberg, 1880, supra. 

Uaereker^M.H. Handbuch der Spiritus-Fabrikatioxi. 

TieAufl, Berlin. 8°. (25,700) 

Bocques,X. Lea eaux-4e-vie et liqueurs. Paris. 8P. 

1899-1900. Bucheler, 3f., and Ligier.E. Traits de la fabrication 
del'alcool. Paris. 2 vols. 8°. (27.549) 

1899'1901. DejoTighe, O. Traits de la fabrication de I'alcool et 
deslevures. Lille. 2 vols. 8°. (26,348) 

1900, Duplais, P. Tr&it^ de la fabrication des liqueurs et 

de la distillation des alcools. 7e ^d., par M. Arpin 
et E. Portier. Paris. 2 vols. 8°. (2«i025) 

1901. DelbrUcJc, M. Die Lage des Brennerei-Gewerbes. 

Die verwendung des Spiritus zu technischen 
Zwecken : die Denaturirungs-pflicht. Berlin. 
8«. (27W) 

Oaber^ A, Der praktische Destillateur und Spirituo- 

senfabrikant. Wien. sm. 8°. (28,013) 



iBuUdlngs and plant.) 

1867. Orandvoinnet, J. A. Appareils de distillation. 

Lacroix^ E. Etudes sur I'Expos. de 1867. Vol. 5. 
8°. (13,101) 

— Schmidt^ E. Apparate und Einrichtungen der 
Brennereien. Paris Univ. Exhibition A9ffJ. Austrian 
Comm. Berichte. Heft 7. 8°. (13;249> 

11880.} Savalle, D. Les distilleries. Paris, 1881. 8°. (19^) 

1884. QeuU A. Brauereien, Malzereien und Brennereien. 

Durm. J. Handbuch der Arohitktur. Theil iv. 
Bd.3. 8P. (22,285) 

1885, Frelcslcb^n, F. Der Brennerei-Bau. Berlin. 8^. 

(11,540) 

1887. Barnard, A. Whisky distilleries of the United King- 
dom. London. i9, (920) 
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DISTILLATIOK AND SPIRIT MANUFACTURB— continued. 

(Periodieals,} 

1884-SS, ZeitMhrift far SptrUmlnduUrU, BerUn. K 86 : 884 
1888» etc., In 4* Seriet, in/ra, 

190i, etc, Verein der SptrUus^Fabrikanten in DeuUchland, Jalir<^ 
buch. Berlin. K 85 : 901 

(40 Series.) 

1886,etc, Zettsehrin Mr SpiHtutinduarU. Berlin. K 86:886 

1887, etc, Zeittchrift fur Spirttusinduttrie. Erganzungshett. 
BerUn. K8^887 

■ 

(Folio Seriet,) 
1874, etc, neoueUniverseltedelaDietillerle, Bruxelies. K 8511874^ 



1>0X£aTIC SCONOHT. 

1649, Byff, O. Confeet-Buch and Hausz-Apoteck. Frank!;'. 
9m, dP, (6^) 

1569-66, Alexia The secrets of Alexis. [Beceipts in medicine,, 
distillation, confectionery, colours, dyeinff. etc.] 
Parts i.-iii. From the French, by W, Warde. 
London, sm. 4°. (3,019) 

Re-iBsned in t parts in 1014 (i,MO) French transl. in 16»7 

(3,074). 

1637. TreaHury, The treasnrie of hidden secrets, commonly 
called the good-huswife's closet of provision for 
the health of her household. [By J. P&rtridge.] 
London. 8m4°. (4,754) 

1BS2, Lantosea, A, di, Breve compendio di maravigliosi 
secret! [in domestic economy, medicine, and 
medicinal astrology, etcj. Boma. ISP, X10»287) 

16S5, Suthven, Lord, The ladles' cabinet enlarged and 
oi>ened. [Beceipts in confectionery, medicine, 
etc.] 2nded. London. 12°. (1,970) 

1986^98. Daa-ea. Lady Mary. Book of receipts In confectionery 
. . and domestic medicine. MS. sm.4'^. (3,174) 

WSm Woolley, H, The gentlewoman's companion } or, a^ 

ndde to the female sex containing direction for 

... oehaviomr from childhood to old age [with a 

collection of domestic receipts]. London, sm. 8°.. 

(4333) 
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PoxBffnc Economy— con^<nued. 

169^96, M., W, The Queen's cabinet opened. [Receipts is 
medicine, preserving, perfumery, and cookeryj 
London. iSp, (3,311) 

1696, Salmon, Wl The family dictionary, or household 
companion [on the dressing of foods, prepara- 
tion of medicine, etc.]. 2na ed. liondon, 8°. 
(4,928) 

lOtrea 1700.2 England, Enj^nd's improvement in many raie 
secrets. [Beceipts in domestic eoonomyj 
London. 8*. (8,936) 

1704, Dletionarium rusticum at urbanicnm ; or, a dietioiiary 
of country affairs, handicraft, etc CAgriculture, 
sport, care of livestock, food prepjinmon, etc.] 
London. 8°, (3339)1 

1719. Collection, A collection of • • . receipts in cookery, 
physick, and surgery. 2nded. Added, receipto 
for preserving sweetmeats. London. 8°. (4,967) 

1722, Florin, F. P, Allgemeines kluger und rechts-ver- 
st&ndiger Hausvatter [L education ; iL building 
and mill-construction ; iii. agriculture ; iv. horti- 
culture: V. farrierv and live stock; vi. silk, 
honey, fisheries ; vii. baking, brewing, preserving 
meat bleachinsr, beverages ; viiL medicine ; 
ix. cookery]. Nuremberg. 2 vols. foL (425) 

1726, Chomel, N. Dictionaire oeconomique ; or, the family 
dictionary [Domestic medicine, care of live 
stock, animal traps, horticulture, food preserving, 
domestic industries, etc.] From the 2tad Frencn 
ed. by B. Bradley. London. 2 vols. fol. (25488) 

J732, Carter, C, The compleat city and country cook : or 
accomplish'd housewife. Added, receipts in 
physick and surgery. London. 8°. (6,041) 

1734. Collection. A collection of . . . receipts in cookery, 
physic and surgery. 5th ed. Added, receipts for 
preserving sweetmeats. 4th ed London. 9P. 
(12,731) 

1736, Smith, Mrs. K The compleat housewife ; or accom- 

Elished gentlewoman's companion, . 7th ed. 
ondon. dP. (11,293) 

1737, Complete,' The complete famUy-pieoe [i. domestic 

receipts; ii. hunting, coursing, etc gardening 
and live stock]. 2nded. London. BP, (18,849) 

i748. Smith, E, The compleat housewife: or acoompUsh'd 

gentlewoman's companion. 11th ed. [With 

''^iP^ '<>' domestic medicine.] London. 8°. 
(5,073) 
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DOKBSnO ECONOMT— eonNnuMi. 

J744, Fiiher, Q, The instructor : Added, the famUy*8 best 
companion. 7th ed. London. 1S°« (M7a) 

1746, Accomplished, The aocomplish'd housewife ; or. the 

gentlewoman's companion, [bistructions in 

writing, arithmetic, aomestio economy, garden- 
ing, etc] London. 12°. (6,085) 

J760, ■ Ellis, W, The coantry housewife's family com- 
panion. London. 8^.' (5,111) 

' Fountain, The fountain of knowledge ; or, British 

legacy. [Beceipts in domestic economy, breeding 
game cocks. Singing birds, physic,] London. 8^ 
(14,212) 

17SS, JBales, M. The compleat confectioner or the art of 
candying and preserving. Gthed. Added receipts 
[in domestic economy]. London, sm. 8°. (10461) 

•^o ^ Johnson, M, The young woman's companion ; or the 
servant-maid's assistant. London. 12°. (6428) 

11790 /] CooK A, Professed cookery with a plan of house* 
keeping Cautobiograpnical sketch]. 3rd ed. 
London. 8°. (2480) 

17^. OlassSt HL Mrs, The servant's directory or house- 
keeper s companion. With directions for keepmg 
accounts [for the whole year]. London. 8^ 
(6401). 

I17i0l2 Montague, P, The family pocket-book ; or, fountain 
of . . • knowledge. [Farriery, domestic 
economy, etc.] London. 8°. (3J500) 

IncorporateB work entitled the ** Fountain of Knowledge.** 
aupra^ 1780. 

1796, Johnson, M, Madam Johnson's preseiit ; or, every 
young woman's companion in useful and uni- 
versal knowledge. 4th ed. London, 12°. (3,687) 

1769, ' Secrets, Les secrets de la nature et de I'art, devel- 
opp^ pour les alimens, la mMecine, I'art vet* 
erinaire,6te. Paris. 4 vols. 12°. (3,699) 

1777, Bdbertson, H. The young ladies* school of arts 
[Receipts in domestic arts and economy.] 4th ed. 
Tork. 12°. (8,042) 

1789,' Safald, JB, The experienced English housekeeper. 
8th ed. London. 8°. (10.960) 

1786, Same. 10th ed. London. 8°. (10^981) 

* > 

1808. Witticfh A, F, M, The domestic [and rural] encyclo- 
paedia. London. 4 vols. 8°. (618) 
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OOMJWno Eaovouj^conti/itted. 

l$oe, ColUngwood^F^BxAWootlarM^J. The mil ve r na l cooL 
and city and country housekeeper. CIncliids 

KeiMtration of wines, cordials, matt - liqnon ; 
■king ; and management of pouttrrJ 4ih el 
London. 9P, (S,461) 

<— - Baffald,E, The experienced English housekeoMr 
CBeceipts in cookery, confectionery.] I<onaon 
KeweSL 8°. (15.466) 

liSJ, Practical economy : or, the application of modeni 
dlsoovertes to domestic life. [On the house, 
kitchen, cellar, and garden.] London. 12°. 
(8,787) 

IB»», Jennings, J, The family cyclopsdia of knowledge is 
domestic economy, agriculture, chemistry, and 
the arts [including medicine], aid ed. liondon. 
2T0b. ff*. (1,9W) 

Un, BadeoekfJ, Domestic amusements [conta in s medical 
remedies and domestic recipes]. London. 13°. 
(16,224) 

U$S-44. Lattevrle - Dumillant, C, P. de. (Collection de 
machines, etc., emnloyte dans Tdconomie rurale 
domestique, etc. 2e 6d. Paris. 2 vols, in one. 
4«. (84) 

J8iS, Uaekenxie, C Five thousand receipts in all the 
useful and domestic arts. 6th ed. London. 
sq.130. (3,877) 

1999, SuUK R, Alphabetical receipt hook and domestic 
r. Loi " 



adviser. London. 8°. (10,035) 

meKth eeonmny and cookery fc 
By a Lady. London. 12^. (5,584) 



1897, VorneHth economy and cookery for rich and poor. 
" ■ r. Loi " 



2990, Lcnowm, M, Domestic economy. YoL L Brewing, 
, disfeiUing, wine-making, baking, etc.; voL iL 
Human food, animal and vegetable. London. 
3 vols. UP, (6/)26) 

1839, CelmHtE^tpwud. Manuel complet des domestiques. 
ftris. V^, (4,383) 

1837, ^— — Nouveau manual d'6conomie domestique. 
3e6d. Paris. IS"". (4,403) 

1998, LattgMon, J, W, General receipt book. -London. 
Ipts. 8°. (10,273) and (10,274) 

11840 !l Sloomficld, W, The servant's companion ; or, house- 
mUd'd and footman's guide. London. 8^. (8,979) 

J9i0 Labourefg Friend Society, Useful hints^ 3nd series. 
London. 18°. (10,244) 
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I>OXB8TX0 ECONOMY— eon^ifNlKl, 

J844, Burke, J. F, Ootta«e ooonomy and oookary. 
(Beprint) London. Bf*, (12JW 

28110, Cabbett, W, Cottage eoonomv. [IncL chapters on 
straw plait, ioe-houaes, ewn uid the cookliiff of 
Indian corn.] 17th ed. London. 12°. (15,718) 

"—^ Matters, T, A treatise concerning some patent 
invenlions and apparatus for thle production of 
ice . . . and aerated beverages: also, the 
improved rotary knife-cleaning machine and 
ouQnary utensils. [Wltn recipes for ice creams, 
etc.] London. 8°. (1S.46(D 

JSSS, Pariaet^ dime, Manuel de la mattresse de maison ; 
ou, lettres sur T^conomie dmneetique. Suivi d'un 
appendice. [Collection of receipts.] Paris. ^8°. 

.2870, Thurlow, T, J, H, Trade Unions abroad. [Con- 
taining a reprint of the report on the Amsterdam 
Exhibition of Domestic Economy.] London. 8^. 
(16,004) 

1876, B,t J. W, The housekeeper's friend. Compiled by a 
Lady of Zanesville. [A book of cookery and 
domestic receipts.] Zanesville, O. (18,185) 

.1877-78, Society of Art*. Beports of the Congresses on 
Domestic Economy. London. 2 vols. 1. 8°. 
(8.119) 

1881, JUarlnoni, C. Industrie casalinghe. Milan: EapoM,, 
Induxtr, Italiana del 1881, Belazioni dei Qiurati. 
[Vol.7.] 8°. (4,646) 

1888, Vomieka. A, Haus-Specialitaten. Wien. sm. 8°. 
(20,»^) 



"Dry rot /See Wood preserving. 



.Elbctrio Hbatino and Cooking. 

189S, Houston^ E, /., and Kennelli/t A. E, Electric heating. 
New York. sq.S®. (2JDill) 

1899, Clarevnont^E.S, Warming and cooking by electricity. 
SutcUffe, O. L, Principles, etc., of modern house 
construction. Div. VoLiv. 4^ (26,292) 

Votgtt H, Kochen und Heizen mitteis dea elek- 

trischen stromes. Halle a. S. 8<=^. (26,549) 

llifOS,} Williams, H. Z. 7. Das elektrische Heizen und 
Eoshen. Auma. 8°. (28.476) 

U7662 E 



66 

Enzynifls. Sm Ferments, OhemicaL 
Eaeenoes. <SSe0 Extracts ; Essences. 

EVAPOBATING APPARATUS. 

1890, Fogter,J, Treatise on the evaporation of saoohariDe- 
chemical and other liquids by the m^ttiplo* 
system in vacaum and open air. Suniaerland. 
8*. (22A09J 

11996,} Frillev, S, M6thode pneumatique de P. Oalliburofe- 
dans r industrie. Rkris. 8» (19^02) 

Stated to b« applicable to oonoentratiiuf milk, fruit 
juices, irtmrmaceatical compoimda, minenl waters 
aod sugar. 

1900. Hatubrand, E, Verdampfen, Eondensiren und Kiihlen^ 
2teAufl. Berlin. 8°. (26.928) 

EXTRACTS; ESSSNOBa 

1871, Balagucr y Prfmo, F. Fabzicacion de las esencias.. 
Madrid. 8°. (8.461) 

1881, Homtius, 7. Die Fabrikation der Aether und. 
Orundeesenzen. Wien. 8m.8°. (11,877) 

1889, I-opper^ H, Die Fabrikation der nichttriibendeni 
atherischen Essen zen und Extracte. Nebst, die- 
Erzeugung der in der Liqueur-Fabrikation zor 
Anwendung kommenden Farb-Tinctuzen. Wien.- 
sm. 80. (21^18) 

189J. Harrop,J. Monograph on flavoring extracts, with) 
essences, syrups, and colorings. Colombus, 0.. 
8m.8°. (14329) 

1896, Monof^raph on fluid extracts, solid extracts.. 

etc. Ed. H. B. Harrop. Columbus. O. sm.8^.- 
(24.773) 

FBBMSMTATION AND FBRMENTATION INDUSTRIBS. 

{General treatises,) 

1675, Simpson, W. Zymologia physica ; or. a brief philo- 
sophical discourse of fermentation from a new 
hypothesis of acidum and sulphur. London. 
sm.8°. (4,845). 

1764, Macbride, D. Experimental essays on— i. The fer* 
mentation of elementary mixtures ; ii. Naturer 
etc.. of fixed air : iii. Different kinds of anti- 
seplics ; iv. The scurvy; v. Dissolvent power.ot 
quick-lime. London. 8°. (6,172) 
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-FXBMXSrtATlOH AND FKBMXNTATION tSDUWnttXS^ContiHHed^ 

iOeneral tireatUe*)^iMntiHvMi, 

JSes, BaUinp, C. J. N. Die QfthrangBohemie wisseinohaft* 
lion befriiindet and ihrer Anwendung auf die 
Bierbianerei, etc. 

Band i.-ti. Die Bicrtinineref. 

„ iii. Die DrHnncweinbrennerei iind die Uefener-^ 
seugunjf. 

H ir. Die Bcreitung des Wdiics iiiid die Bsslv- 
fabrikation. 

Frag. 4 vols. 8°. (28,181) 

1971, Saruom^ A, B. The antiaeptic syBtem in medicine 
and surgery. A treatise on carbolic acid and ita 
compounds, with enquiries into the germ theoriea 
of fermentation, etc. London. 8°. (15,344) 

1876, Pcu^eur, L. Etudes sur la biire . . • avec une- 
thtorie nouvelle de la fermentation. Paris. 8°. 
(17,566) 

81 udies on f erx^entation, etc. From the French ,. 

by F. Faulkner and 0. Robb. London, 1879. 8°.. 
(10,951) 

1878, Mayer, A. Lehrbuch der O&hrungsohemie. Einlei- 
tung in die Technologic der Ofihrungschemie. 
3te Ausg. In his Lehrbuch der Agrikultur Chemict. 
Anhang.1888. 8°. (5346) 

1879-98, 3er9ch,J. Gahrangs-Ohemie f Ur Praktiker. 

i. Hefe und die 6ftlirung»-Kri«chc>i'Dun(ren. 

11. Fabrikation von Malx, Malzextnict, und Dextrin. 

iii. Bierbntuerel. 

iv. Spirltusfabrikation und Presshefebereitung. 

r. Schnell-Eesigfabrilution und die Fabrilratioii dvt- 
"Wein-Ewiif. 

Berlin. 5 vols. 8°. (11,219) 

1884, Hartlei/,W,N, Fermentation and distillation. Societtf 
oj Arts. Cantor Lectures. Vol. 1. B 51 : 872 

1888, Sehutzenherqer,P On fermentation. 4th ed. London, 
sm. 8°. (-0,076) 

Trouessart^ E, L, Microbes, ferments, and moulds. 

London. 8m.8°. (20,090) 

1887. Beif.I.A. Ferments et fermentations. Paris. 12^. 
(-0.975) 
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CiWi-it] Bftiif. JL a Untamiahiiavea ftw dar PfMiai der 



chichtedflrlfikroofVUiinMa. Mttncken. ]ttS-«6. 
2pte. 8°. (MjBBS) 

PUrt L is of the ftd cd^ and dat«d UM. A French 
•ditioa of th« oii«iMl will te fomid ia the " Compce 
R«iidn dec TimTftox da LabormCoira de Ouisberv," 
IMS. K:«L 

- — - Pntetical studies in fermentation ; bein^ con- 

tributions to the life histoir of micro-orgamsma. 
From the GermAn. London, IflOflL fP. (H871) 

1989. BottrqueM, E. Les fermentations. FSwia. 9P. <SU958) 

Laer. H. van. Note sur les fermentatiotts visqueuses. 

Aead, Boy. de Belgique. M^moires in 8°. VoL 43. 
B22:840 

299J, Bauer, E. QahmngBteclinische Untersucfaungs-me- 
thoden fiir die Praxis der Spiritus- nnd Presahefe- 
Industrie; mit bes. Beriicksichtignng der Bes- 
timmung stickstofflialtiger organiacher Substan- 
xen und der Kohlehydrat& Braunschweig. 8°. 
(23,296) 

2899. Fraitkland^ P. F. Becent contributions to the 
chemistry and bacteriology of the fermentation 
industries. Society of Art*. OMitor Lectures. 
Vol 4. B 61: 872 

11892J] Jvrffensen, A. Micro-organisms and fermentation. 
Erom the 3rd German ed. London, 18Ml 8°. 
(23,769) 

1896. Lindner, P. Mikroskopische Betriebskontrolle in 
dem Oarungseewerben mit einer Einfiihrung in 
die Hefenremkuliur, Infektionskunde und Helen- 
kunde. Berlin. SP. (24,688) 

llSBe."] FrlVey.E. M^moiresur lam^thodepneumatiquede 
P. Calliburc^s, dans la Tiniflcation. Paris. 8^. 
(194M)2) 

The procePB is stated to be Applicable in brewing, 
cidermaking, distilling, evaporating, and eugar- 
making. 

1896, SchiUzenberger, P, Les fermentations. 6e ed. Paris. 
8°. (25.096) 

2897^ etc, Lafar, F. Technische Mykolo(?ie. Handbnch der 
GH^brungspbysiolosie. i. Schizomyceten-Oarun- 
gen. 11. 1. Jena. 8°. (9,013) In progress. 

Teohnioal mycology. From the German. 

London, 1898, etc. 6°. (18.468) In progrm. 
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(Qeneral treaHtet) ■eo ntl nuad. 

J«0$. JurgenMfn, A. Die Mlkroonranismeo der flttrungs- 
iDdmtrie. 4teAttfl. BerUo. 8P. (35JB21) 

Blbliogmpby; pp.SHS-SM. 

— — Micro-orfiranisms and fermentation. Prom the 

German. Srded. London, 1900. 8^. (27,C 



iS99, Oreen^ J. S, The soluble ferments and [theories of] 
fermentation. Cambridge. 8°. (aSJMl) 

— - Hoffmann^ M. Bakterien und Hefen in der Praxis 
desLandwirtacbaftsbetrlebes. Berlin. 8^. (26^80) 

1900, Jacquemin, O, Les fermentations rationellee. (Vins, 
eidres, hydromelB, aloools.) MalsevlUe-Nancy. 
L80. (27548) 

KUfeJur^ A, Die OftrungBorganlsmen in dar Tbeorie 

nnd Praxis der Alkoholgfirungsgewerbe. Stutt- 
gart 8°. (27^) 

Blbliogntphy ; pii. »>«». 
«-— JUoy.L. Microbes et Distillerle. Paris. 8P. (87,855) 

Oppenheimer, C. Die Fermente und ihre Wirkungen. 

Leipzig. SP, (27J18) 

ClftM bibliography ; pp. SIMM. 

Ferments and their actions. From the German 

byaA.Mitchea London. 1901. ^. (28,435) 

11901,} Matthews, C. Q, Manual of alcoholic fermentation 
and fhe allied industries. London, sm. 8°. 
(28.263) 

IMl, Pope. W, J, The bearings of geometry on the 
chemistry of fermentation. SoeietyofArtt, Cantor 
Lectures. [VoL 7.] B 61 : 872 



(Action of mineral adds,) 

1890, Effront, J, Action des acides mlndraux dans la 
sacchariflcation par le malt et la fefmdntation 
des matidres amylac^es. (Excerpt.) Paris. 8^. 
(8/)78) 

Maercker, M. H. Sur la valeur de Taclde fluor- 

hydrique et deft fluorures . . . en distillerie. 
[French and German ed.] Bruxelles. 2 i>art8. 
>. (14.790) 

Soxhlet, F. Das EfTront*sche. Fluor wasserstoffver- 

fahren in der Branntweinbrennerei. (Reprint.) 
8°. (ie,fl-rt) 
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FBRiCBMTATiON AND Fbrmsntation tsovtmaxa-'tontlnuetL 

(AeUon of mineral ac*id«)— continued. 

JS90, Tappetner, A, J. P, H. £tude sur le proo6d6 EfEroot 
en distillerie au point de vne hygi^niqueu 
[Bni§8el8.1 8°. (1«OT) 

189L Jilaercker, M. H. Das Flusmiiureverfahren in der 
Spiritus-Fabrikation. Berlin. fP, (WSO) 

2894, Cathelineau, H.i and Lebrtuseur, A, L'emploi des 
fluorures dans les industries bashes sur lee far- 
meiitMions. Paris. 8°. (21349) 

(Periodicals,) 

JSSS^Oe, Association des ckimistes de sucrerie et de distiUerie, 
Bulletin. Paris. K 80: 883 

t887-1fl, Wlne^ Spirit, and Beer Exchange and Reports, (Later, 
Breweries and Distilleries.) London. K 80 : 887 

(40 Series.) 

ISee^SSt Journal des fahrlcants du sucre et des distiUateurs, 
Paris. K 80/866 

1892'$e. Ah'ool et le Sucre. Paris. K 80/803 



FERMENTS, CREiaCAL. 

1890. FernbaeK A, Recbercbes sur la sucrase. diastaM 
inversive du sucre de canne. Sceauz. 8^. (23,881) 

2898. Bourquelotf E. Les ferments solubles. (Diastases- 
Enzymes.) Paris. .8^. (10,340) 

Stone^ W.E. . . . The action of enzymic ferments 

upon starches of different orit^n. UJ5. Dept, of 
Agriculture. Expt. Station Bulletin. No. 34. 
J29:889 

2897. Fernbach, A. Diastatic action. Brewing : Papers on 
brewing. Vol.1, fol. (6.279) 

1899. Effront.J. Les Enzymes etieurs applications. Paris. 
8°. (26,881) 

— - &reen,J.B. The soluble ferments and fermentation. 
Cambridge. BP. (26301) 

1900^ etc Effront, J. Die Diastasen und ihre Bolle in der 
Praxis. Deutsche Uebersetzung. 1. DieEnzvmes 
der Koblehydrate und die Oxydasen. Leipzig, 
8°. (27,144) 
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TBBUXMTS, CBBMlCAlj-^eontiHUed. 

iJ900.2 PoztlfEteot, R Lm Diastoses et leura applications. 
Paris. BULdP. (27,072) 

1902^ et€, E/h'ont.J, Enzymes and their appUoations. Tranal. 
by S. 0. Prescott Vol L The Ensymes of the 
Carbohydrates. The Oxidases. New York. 8^. 
(28;344) In progress. 



TBBICBNTS, DlGESnYB. 

J98J, Roberts, W, On the diffestiye ferments, and the pre- 
paration and use of artificially-digested foods, 
SaAed. London. 12°. OSfiW 

Pieldcooklngapparatus. iSMOooking Apparatus, Field; Military 
Oookery. 



nSH, FBB8BBVINO. ■ 

J887, Ewart,J.C, The preservation of fish. London. 8^. 
(21,139) 

11S97JI DunkBTy W. Lehrbuch der Fischbereitung. Nebet, 
Bewahrung and Versendang frischer nnd leben- 
derPische. SteAufl. Btettifn. sm.8^. (27,148) 

{1809.1 DudMius^W, Die Schneli-Konserviemnfr der Fisoh- 
konserren. (Erz&ngnng znm "Lehrbuch der 
Fi8chbereitung"Ton W Dunker.) Stettin. 8m.8^. 
(27,142) 

Flavourings. See Extracts ; Essences. 
Flour. See Grain : Flour. 



FOOD. 

(General treatises,) 

IITOSJ] Limery^L, A treatise of foods in generaL From the 
French. London. 1704. 9P, (16,785) 

Same. Another ed. London. 1746. 12<>. (16386) 

1851, LiseouSt, de, Fils, et Cie, Notice sur Taiimentation 
par les diff^rentes denr^es d*un usage habituel, 
telles que le pain, la viande, les legumes, la 
graisse, etc. et par le biscuit-bceut London 
International Exhibitian, 186L Prospectuses of 
Exhibitors. VoLL (1,127) 
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FooD'^eontintied, 

(Qeneral Iwa^tow)— conttmied. 

J861, LiHdley, J. On substances used as food, iUufttratedl 
by tUe Great Ezhibltioa Soehty ^ 'JirtM^ 
Lectures on the Teenlfs of the Kxhibition of IflSL. 
Ne. tl WB. BP. OB.TBB) 

1868, Fayen^ A, Des substances alimentaires et des^ 
moyens de les amdliorer, de les oonaerver et d'en: 
reconnattre les alterations. Paris. 10°. (1M74> 

— - Soyer^ A, Pantropheon ; orihistory of food and it» 
ps^iwratiOB. Xondon. 8°. (5^) 

1864, Brillat^vartn, A. The physiology of taste ; OFr 
transcendeiltal gastronomy. From the French... 
Philadelphia. ^. (6^11) 

• • « 

1886, Taym^ A. lYdds des substances alimentaiie».et de» 
moyens de les am^liorer, de les conserver et d'eoi 
reconnaitre les alterations. 4e dd. Paris. 8°» 

1897, Brillat^Savarin, A. Physiologie ^es Cfescfcmic^ks ; 
Oder physiologische AnleituQgv^um StuiUum der 
l%fel6«TOse. tr^^ersetzt ynxn :C. Vogt.' !N» AufU 
Braunschweig, sm. 8°. (1S;S08) 

1878, Letheby, SC On food : its varieties, chemical com- 
position, etc. 2nd ed. London, sm. 8°. (11.373) 

1878, Oaptmn*Xm'Ufura, C, F. UHsere LebeosmitteL Wien» 
Hm^dP, (19,468) 

TouaWont C. Meunerie . . , vermicellerie, ami— 

donnerie, huilerie, chocolaterie, fabrication des 
conserves, margarine, moutarde. 2e dd. Paris*, 
8°. (21,940) 

11880,1 Thompson, Sir H. Food and feeding [its selectioa 
and preparation]. London. sm.'CP. (87,646) 

1888, South Kenftington Mtueum. Food : Its sources, con- 

stituents, and uses. By A. H. Gliurch. London* 
sm.8o. (12,259) 

18W. Rfehards^ E. H. Food materials and their adultera- 
tions. Boston. 8m.8°. (10,206) 

Smith, E. Foods. 9th ed. London. sm.9P. (20,068> 

1889, Clarkf A. S, Report on alimentary products. Pari$- 

Univ, Exhibition AB»9: U.S. Comm. Reports. Vol.4. 
189L 8°. pp. 455-792. (8,243) 

"— Lesjwoduits alimentaires [statistique, etc.]. Pari» 
Univ.Eephihitloti,lBS». Rapport g6n6ral. Tom©8^ 
1892. 1.8®. pp. 1-818. (24,230) 
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Food— irofittnued. 

(Oeneral ^«aMs«)— Goattoned. 
1690, Smith, E. Foods. 10th ed. London, sm. BP^ 

189S, Church, A,. E, Food, some account of its sources, 
constituents, and uses. [New ed.] London- 
sm.9>. (33^830) 

2894. 8tutzer,A, Kabxungs- nnd Oenussmitteln. WeyU7» 
Handbuch der Hygiene. Bd.in. Abth.L Lief 2.. 
«°. (34,547) 

199^ Atioater.W.O, Methods and results of investigations^ 
on the chemistry and economy of food. UJs, De^^ 
of Agriculture. Ezpt. Station Bulletin. No. 2L 
139:889 

X899, Ihompwn, Sir H. Food and feeding. 10th ed^ 
London. sm.8°. (28,041) 



iOompositiont adulteration, analysis.) 

28X8. JPalmer.E., and others. Poisonous tea ! The trial of 
E. Palmer, grocer, and twelve others [for sellinir 
imitations of tea, coffee, sausages, etc.]. London.- 
9P. (11,927) 

288Q, Aeeum, F, ▲ treatise on adulterations of food, eto.^ 
and their detection. 3nd ed. London. 13°. 
(3,454) 

11890.'} Williams, J. D. Deadly adulteration and slow 
poisoning . . . with tests or methods for 
aetecting the . . . adultwations [in food]- 
London. 13°. (16336) 

186S. Hassall, A. H. Food and its adulterations. London- 
8°. (2361) 

1880. Scoffern, J. D. The chemistry of food. Orfs Circle- 
of the sciences. Newed. Vol. vii. 8°. (6,471) 

£1^ /] jAinet, A. B. Guide pratique pour reconnaitre les 
fftlsiflcations et alterations des substances- 
alimentaires. Paris. }3P. (19386) 

1829, Blyth, A. W. A manual of practical chemistry, the 
anJalvsis of foods and the detection of poisons, 
London. sm.9P. (19304) 

1881-88, BmL J. The analysis and adulteration of foods*- 
Fart i. Tea, coffee, cocoa, sugar ; ii. Milk, butterr 
cheese, etc. London, sm. 8^. (15,390) 
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TOOD—conUnued, 



(Oompo»iUoH, aduUeratUm, ana^tit)— continued. 

J889, myth, A. W, Foods ; their eompOBlttoii and mnali 
With introduotion on the hi^tery of adnlteratio] 
London. mn.8°. (10«168) 

A snd ed. of the Author's Manual of Practical Ohemi 

. — — ChevalUer, J. B. A. Dictlonnaire des alt^ratioDS 
falsifications des substances alimentalrm, e 
6e M. par E. Baudrimont Paris. 8^. 0»Mm) 

— - Hilger, A. Verfalsohung der Nahmnn- and Gtoni 
smittel. PetUnko^er, M. von^ and ZJemsmn, J7. o 
Handbnch der Hygiene, etc. Theil i. Abt. 1. S^J 

rao,988) 

.7882-^, Paris. Laboratoire Municipal, Documents sur ki' 
falsifications des mati^res alimentaires et sur les 
travaux du Laboratoire MunicipaL Bapports 1-% 
Paris. 2 vols. 40 (27,770) 

1886. Johnstcm^ J. F. W. The chemistry of common life. 
New ed. by A. H. Church. Edinburgh, sm. 6°. 
(19.645) 

288S-9S. Peterman, A. Becherches de CJhimie, etc^ appliqntes 
A TAgriculture. (Analyses de mati^res aUmen- 
taires.1 2eM. 2 vols. §0. (19,747) 

2887. Battershall, J. P, Food adulteration and its detectioB. 
New York. 8°. (21.123) 

— — Dammer.O. niustrirtee Lezikon.der Verf&lschungen 
und Yerunreinigungen der Nahrungs- und Gtonns- 
smitteL Leipzig. 9P. (20,518) 

1888, Blifth^ A, W, Foods, their composition and analysis. 

With introduction on the history of adulteration. 
Srded. London. sulS^. (21,124) 

1889. MuHso, O. La vigilanza sanitaria sull* annona, ed i 

laboratorii chimici per I'analisi delle sostanze 
alimentari, etc. Torino. 1.8°. (23,124) 

1889-93. KSnig, J. CJhemie der menschlichen Nahrungs- und 
Genussmittel. 3te Aufl. Berlin. 2 vols. 8°. 
(23,986) 

1890, etc. Wedderbunt, A. J. A popule^r treatise and report on 
the extent and cl^racter of food adulterations. 
UJ3. Dept. of Agriculture : Div. of Chemistry. 
BuUetin. No8.25,32. J 29 0:884 

1891. Johjuton, J. F. W. The chemistry of common life. 
New ed. by A. H. Ohurch. Edinburgh, sm. 9P. 
(23,673) 

-*— Virchow, C. Analytisohe Methoden znr Nahruiiflt- 
Mittel-ITntersuchung. Nebst Anhang. Beiun. 
80. (24,422) 
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(Oimpo$iUon, adulteration, «pfialy«/«)— continued. 

289S, SuggestionB for the food laborfttories in conneotioD 
with the Agfncultnral Experiment Stations of the 
UnitM States. V^. Dejd. of Agriculture. Expt. 
Station Bulletin. No. 17. J 29 : 880 

J894, BvMrd, ^., and Baier^ E, HiUshnch ftir KahmngB- 
mittel-Chemikar. Berlin. sm.8°. (2SJB66) 

Oirard, Cm and ofTiers. Analyse des mati^res ali- 

mentaires et recherche ae leur falsifications. 
Fremtf, E. Encycl. chim. Tome x., fftsc. 16. 
C»l] 8°. (1U42) 

Uayrhofer, J, Instrumente and Apparate zur 

Nahrnngsmittel- Untersuchnnff. Leipzig, sm. 8°. 
(24;»8) 

— " Mupp,0, Die Untersuchung Ton Nahmngs-Mitteln, 
Genussmittein und Qehrauchsgegen-St&nden. 
Heidelberg. sm.S^. a,963) 

1894-06, Parliament, Reports from the Select Ckimmittee 
on food products adulterations ; with proceedings, 
evidence, etc. London. 2 vols. fol. (24,980) 

1896,WElmer, F, F. B, Die Praxis des Ohemikers bei 
Untersuchung von Nahrungs- und Genuss- 
mittein, etc. eteAufl. Hamburg. 8°. (4,744) 

— — Ephraim, J, Sammlung der wichtissten Original- 
arbeiten Uber Analyse der Nahrungsmittel. 
Leipzig. sm.8°. (24^94) 

1896-07, Chevallier,J.B.A.,&tk6.Saudrimont,E, Dictionnaire 
des alterations et falsifications des substances 
alimdntaires. etc. 7e M. par L. Heret. Paris. 
2 vols. 8°. (.2iM^) 

1806, Atwater, W. O., and Woods, C, D, The chemical 
composition of American food materials. UJS, 
Dept. of Agriculture. Expt. Station Bulletin. 
No 28. J 29: 889 

— «— Blyth, A. W. Foods : their composition and analysis. 
4th ed. London. 9P, (24,920) 

i;(J5S9.] Pear main, 7. H„ and Moor, C. O, Aids to the analysis 
of foods and drugs. 2nd ed. London, sm. 8°. 
(28393) 

1000, Alessandri, P, R Ohimica applicata all' igiene. 
[Analysis of food, etc.] Milano. W, (27,1^) 

1002, BaUand, A, La chimie alimentaire dans Toeuvre de 
Parmentier. Paris. 8°. (28368) 

Contains a bibliography of Parmentier^s work and life. 



foou— continued, 

iMienMinalif9i8j) 

186B, Slrnbaum^ K.^ and Orimm, J. Atlas von Photo-" 
graphien m|kro8Xopi«oher Ifn^aoAte ^bme reinen* 
und geiaischten NahruD«9mHtel. Abt. i. Meht- 
priifung. (AllpuM,) Stuttgart foL (19,719) 

MoelUr, J. Mikroekopie der Nahnxiigs- and Gennas-- 

mittet Berlin. 8°. (7,890) 

•— -* Schimper, A, F, W. Anieitung zur mikroakopisclieB - 
Untersuchung der Nahrungs- und GtonussznitteL 
Jena. 8°. (21,024) 

1891. Mad, E. Lee substanees alimentaires ^tudi^es am 
microscope, au point de vue de leurs alterations 
et de leurs falsifications. Paris. 8°. (22358) 

(Baeterioloffical analysis,) 

1896, StavenJiagen, A. EinfUhrnng la dP^^Studiam. der 
Baoteriologie, und Anleitnng zu bacterio- 
logischen Untersuchungen fttr Nahrungsmittel- 
chemiker. Stuttgart 8°. (24,915) 



{Regulation cf sale.) 

1886. Bell, W. J. The Sale of Food and Drugs Acts, 1875 • 
and 1879. London, sm. 8^. (20,098) 

189iS. Edwards, T. G, The Adulteration Aets. Thomson, 7%. 
and takers. Lectures on sanity science. 8°. 
(6,228) 

1901. Slgelow, W. D. Pure-food laws of Europeaaoouiitries • 
affecting American exports. UJS. JDept. of Agri- 
culture : Div. of Chemistru. Bulletin. No. 6L . 
J29C: 884 

iPeriodlcaU.) 

Wa-74. Food Journal. London. H 35 : 870 

1871-74. Anti- Adulteration Review. London. H 35 : 871 

1871-72. Food, water, and air. London. H 35 : 871 a 

1874-76. National Food and Fuel Reformer. London. H 36/871- 

1887, etc. Revue internationale . . . des falsification des denrees 
alimentaires. Amsterdam. H 95 : 887 

1894^ etc. Michigan Dairy and Food Commission, Lansing,. 
Michigan. J 83: 890 a 

189f,ete, Board of Inland Reicfenue, Report of chetnist. London.. 
H 35/897 

1899, etc, British Food Journal. London. H 35 : 899 
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JfS9, Bales, 8. Fhllosophioal ezperimontBfo& prewiriiiir 
ghip-Uscnit and com by snlphuv fames, and on 
salting meat by infusion of brined. London. 8^. 
(13,406) 

Repeated in B. Godfrey's Treasure of useful discoTeries. 

17401 omv 

J812, AppertfC. The art of preserving animal %pdva|tetable 
subiBtonceB. From the Frencb. Snded. Condon. 
8°. (6,502) 

ct Englisb patent specification of P. Durand, No. S87S of 
I8ia 

188$, BeastalU W, The grocer and distiller's guide . . • 
for preserving meat, pickles, fruit, etc. 2nd ed. 
New York. 8m.8o. (UW) 

.1848, H. G. A, [weud^ i.e., W, B. AdamtJ] Preservation of 
food. (Beprint.) London. 8°. (234) 

JUXl. Substances used as food. [Preserved milk, biscuit- 
beef, Italian paste, etc.] London Intemat, Exhibt- 
tion^ 1851. In'ospectuses of exhibitors. Vol. 1. 
Class 3. 8®. (l,m) 

^1867, Bauwenhoff, N, W, P. De Bewaring der Levens- 
middelxi. Scheikundige Verhandelingen, etc, Ite 
Deel. K 30 : &^7 

^1867. BoucTieriet M, Conserves alimentaires. Lacroix, E, 
istudes sur TEzposition de 1887. Vol. 3. 8^. 
(13.101) 

.1870, Archer, TT. H, Abstracts of English and Colonial 
patent specifications relating to the preservation 
of food. Melbourne. 8°. (14,647) 



.1873, Warhanek, C. Conserven, Eztracte und Fleisch- 
waaren. Vienna Univ. Exhibition, lBfI9. Offlcieller 
Ausstellungs-Bericht. Heft 23. 8°. (16,636) 

1874, Paul€t, M, Traits de la conservation des bois, des 
substances alimentaires, etc. l^ude chhnique. 
Paris. L8°. (16,967) 

1876. Mauley, J. J. Salt, preservation of food, etc. 

Sevan, Q. P. British manufacturing industries. 
[xiL] 8m.80. (17,584) 

1877. Hauaner, A, Die Fabrikation der Conserven und 

Canditen. Wlen. sm.dP. (19,449) 

:2880-82. Besana, C. Oonservassione delle sostanee vegetali ed 
animali. Cantoni, O. Encicl. Agraria. Vol. 4. 
Pt7. Sect. 30. 1.80. (23,059) 

Same. Another copy. Torino, 1882. 1. 8°. 

(23,111) 
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Food TaxsKsymo—eoiUinutd, 

1881, Betanot C, Formaggl, carni salate, leirami frutti 

oonservea. Milam : Espoa, IndfU. Italiana del 188L 
BelaaionideiGiuratL [VoLC] 18897 8^. (Afim 

1888, Serseh.J. Die OonservimnirsinitleL ihre Anwendonr 
in den Gahnin(»-GewerbeD and zut Aufbewah- 
rung von Nahmngsstoffen. Wien. bul 8^. (11^873) 

1888. Sdhumather-Kopp^K Oonserven, conderiaerte MUdi* 

etc. SchweizerUeTie LandeMUMUllung, Zori^ 
1883. Berichte. Gruppe 25w Abth. 3. 1881 8?» 
C23^) 

1886, Artlmini, F, BestUtati pratici ottenuti dagli stadii 
snlla conservazione degli alimenti. iltaUan and 
English,) Firenze. foL (11.7(6) 

1889. Viande et poissons, l^umes et fruits. Far J. Potin. 

Pari* Univ. Exhibition. 1889. Rapports du Jnry* 
Classes 70-71. 1891. 8*^. (38^73) 

1890. Sehwaab.E.F. The secrets of canning. London. 8^* 

(22.753) 

1898, Urbain, V. Ia conservation des substances alimen- 
taires. Fremy^E, Encyci. chim. TomeZ. CMJ 
8°. (11342) 

1894, Andes, L. E. Das Oonserviren der Nahrungfr- und 
Genussmittel. [Fleisch- Fiscb Gemlise- Obst-r 
etc., (^onserven.] Wien. sm. 8^. (34423) 

WilHams, H. E. Temperatures injurious to food 

products in storage and during transportation, 

and methods of protection from the same. UJS, 

Weather Bureau, Bulletin. [No. L] D 34: 898 a 

1898. Brevans, J. de, Lgb conserves alimentaires. Paris* 
18°. (26,006) 

1897. Moride^E. Fabrication des conserves alimentaires 

Chez soi, au moyen de nouvelles buites herm^ti' 
ques, systdme Gaulin. Paris. 16^. (9,457) 

1898, Bruce, B. Food supply. With appendix on preserved 

or concentrated foods, by C. A. Mitchell. LondoOr 
Bm.8°. (25,596) 

1900, Koller, T. Die Konservierung der Nahrungsmittel 

und die Konservierung in der GUrungstechnik. 
Sammlung Chemiaehert etc, Vortrdge, Band V' 
Heft 11>12. K 1 : 896 a 

1901. Brannt^ W. T. Manufacture of vinegar ... the 

preservation of fruits and vegetables by canning' 
and evaporation, preparation of fruit-butters, 
jellies, marmalades, pickles, mustards, et&, 
preservation of meat, fish, and eggs. 2nd ed. 
London. 1.8°. (28AS6) ' ^ 
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^OOD VKESSBLYnfQ—eontimied, 

190U Facrette, J, The art of oanninff and praMnrlng at ao. 
IndiutrT. Foimalas and raoelpta. New Torlb 

119084 Noter, B, de. Kanuel . . • dee oonserree aUmeo* 
telreii;U|Qmea, finite, YlandeeetpoiMons. Flaifta- 

I 
1 

f 700D drUVFS, VSGBTABLX. 

I 

^ J78S, Farmentier, A. A, Obeervatlons on rach nutritiTo- 

I vegetables ae may be used in timee of scarcity. 

I London. 9P. OWi) 

18$6. Heer, O. Les plantes alimentaires les plus atilMb 






Trad. 0. T. Uaudin. Lausanne. 8°. (7.701) 

1972. VogU A, Xahrungs- undi Oenussmittel aus dem 
Pflanzenreiche. Wien. L8°. (10494) 

1881. Thurber, F; B, Coffee : from plantation to cup. 
With appendix [on Eastern food prodactaj* 
New York. 9P. (16^36) 

11882,1 Kinch. E. List of plants used for food in Japan* 
(Excerpt.) 8°. (10.684) 

1884. Hanausek, T. F. Die Nahrunss- und Genussmittet 
aus dem Pflanzenreiche. Sassei. sm. 8°. (9^00) 

1888. Boiry^ F. Les plantes . . . alimentaires des- 
regions intertropicales. Paris, sm. 8^. (21j619) 

1899. Blasdale, W. C. A description of some Chinese- 
vegetable food materials and their nutritive and. 
economic value. UJi. Dept. uf Agriculture. Expt.- 
Station Bulletin. No. 68. J. 29 : 880 

Foods, Animal. See Meat ; Animal Bubstanoes, Preserving. 
» Foods, Artificially digested. See Ferments, Digestive. 

Fruit Pbbsebyikoi 

[i979.] Locke^ J. Observations on the . . . preservation 
of fruits. London. 1766. 8°. (3,589) 

1890. Baumer, F. Das Conserviren der Frtichte mit 
Baumer's Patent- Verschluss [Austrian I^tents- 
Nos. 437-439 of 1890]. Wien. 8m.8°. (10,433) 

189$, Sinclair^ J. M. Beport on the preservation of fruit 
for shipment. Victoria: Dept. of Agriculture, 
Beports, etc. J 21 A V : 891 

1896. Wiley, B. W. Zinc in evaporated apples. U.S. Lept, 
of Agriculture: Div. of Chemistry, Bulletin,. 
No. 48. J 29 C : 884 
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TniltwliMs. iSee Older. Crutt, eto^ wiiMf. 

;^rattori«aDiet» Sh Vi^grtaiio l)kt»rt&, Dig— tion ; Nntritiaa. 



«0A8, Hbatinq and cooking bt. 

1871, Ohrent M, On the advantages of fas for cooking and 
heating. London. sulS^. (Iej43)- 

1890, Fletcher, T. The use of gaseous fuel with special refers 
ence to laboratory furnaces. (Beprlnt.) 8^. (12,400) 

1881, Adama^J. On the heating power of coal gas. liondoii. 
8°. (22^) 

1889, FUteher, T. Economy of f nel for domestic parposesL 
With the use of gas as a workshop tooL Two 
lectures. Warrington. 8°. (11^19) 

1886, Wahbe,J.O, Die Verwendungdes Gases zumKochen. 
Heizen und in die Industrie. Mit Abbildungen. 
MUnchen. 8°. (21.093) 

1888, Fletcher, T. Coal gas as a labour-saving agent in the 
mechanical trades. Warrington. 8P. (1,090) 

,1890, Coal gas as a fuel. A concise guide to fitters 

and users. Warrington. 8°. (12.411) 

1892, Coal gas as a fueL A guide to fitters and 

users. [4thed.3 Liverpool. 19P, (15.906) 

1894, Behnke,0. Die Oasofen-Heizung fiir Schulen Fort' 
aehritfe a, d, O, der Architektur, No. L EP, (12301) 

X1897,] Fletcher, T. The commercial n%s of coal gas. Sup;- 
plement to ** Coal gas as a fuel." Warrington. uP, 
(10.070) 

11898.1 Kern, Q. Th^orie du chaufTa(?e au gaz et son appli- 
cation. (Excerpt.) [Mulhoi|4e.] 8°. (a6i4U) 

1899, Magnier, D. Nouveau manuel complet de I'^lairago 
et du chauffbge augaz. Nouv. M. par E. BanoeUiL 
2 vols. 12°. (26377) 



"Gastronomy. See Cookery. 



'Gingerbread. See Confectionery. 

•Glucose. See Starch and its derivatives ; Sugar (ChemUtryX 
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«QRAIK ; FLOUB. 



iCtuLracteritticSt composition, tests,) 

.1867, Lawes,SirJ,B,^BJidQiU>erttSirJ,H, On some points 
in the composition of wheat grain, its produot8» 
in the miU, and bread. London. 8^. (10,281) 

'J382, Pekdr^ E, Weizen nnd Mehl nnserer Erde. Vom 
Gesichtspunkt der Wissenschaft der Ck)n8ii- 
menten,etc. Budapest. L8°. (157) 

J867, Wiesner^ J, Qerealien ii. StS.rkemehl, Arrowroot- 
Sago- und Tapioca-Sorten. Paris Universal EacM- 
bition, 1887 : Austrian Commission. Berichte. 
Heft 7. 1889. 8°. (13,248) 

'J884,ete, Biehardson^ C. Reports on the composition and 

groperties of American cereals, wheat, oats, 
arley, and rye. UJS Dept. of AgrictUture : Div, of 
Chemistry. BuUetin. Nos. 4, 9. J 29 : 884 

£1886 f^ Thorns, W. A, Flour testing table. [Beprint] 
Alyth.N.B. 18°. (23,383) 

1888, Cauvetj D. Proc6d6s pratiques pour I'essai des 
fannes, caract^res, alterations, etc. Paris. 18^. 
(20,639) 

Jago, W. The chemistry of wheat, flour, and bread. 

Brighton. iP. (20,(301) 

J896, Science and art of breadmaking ; including the 

chemistry and testing of wheat, flour, etc, 
employed in baking. London. 8°. (24,570) 

1896', Wiley, H, W. Analyses of cereals collected at the 
World's Columbian Exhibition. U.S. Dent, of 
Agriculture: Div. of Chemistry. Bulletin. No. 46. 
J290: 

X1887.'\ Notice sur les Farines. France : Jlinlstdre de la 
Ouerre. Service des subsi^tances militaires. 
Eztraits des Notices (No. 6). 8°. (25,486) 



ilnseets infesting.) 

1782, Duhamel da Ifonceau, H. X., and Tillet, M, Histoire 
d' un insecte qui d^vore les graines de 1' Angou- 
mois : aveo les moyens pour le d^truire. Paris. 
8°. (il93) 

1898, DanysZt J, Epheetia Euchnellia, parasite des bids, 

des farines et des biscuits. LcUwratoire de Para- 
sitologie Vegetale, Vol. i. J 53 : 

1899, Fernaldy R. T, Some injects injurious to wheat. 

Pennsylvania Dept, of Agriculture, Bulletin. No. 48. 
J 30 P : 896 

1901, Fdbius de Champville, Q. Les ennemis du bl6. Paris. 
8°. (28,343) 

a 7662 P 
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Orain; VLOTJR—continued, 

(SUUittie*,) 

18eT» ZUhv, SL Baron, Caniilien uxid MehL Parig TJniv^ 
mchihUiion, 1897: Austrian Comm, Beriohte. Heft 7#> 
8°. (19^) 

IBHS, Jago, W, Oonfldential report ob the wheat and floor 
siipxUy of the United Kingdom. Ftots I.— IT» 
Brighton. 8°. (10,468) 

188$, After, C and othert, Mahl- und Mehl-Prodnktei 
SehioeigerUehe LandeMuutellung, 1888, Bericht8» 
aruppe26. Abth. L 1884. 9P, (2V)63> 



OBAPE dULTUBE ; WiNE MAKING. 

iOeneral treatisM,) 

1S87, EttiewnCt C, Yinetum, etc. Parisiis, apud Fr: 
Stephanum, 8P. (8,006) 

Viticulture and wine making ag taogbt by ancient 
writers. 

1670. Hughes, W, The compleat vineyard ; or, the plant- 
ing of vines according to the German and French 
manner : also, the fashion of wine presses, and 
how to advance our English wines. New ed. 
London. 8m.8<'. (3,186) 

1678, Boae, J, The English vineyard vindicated, and the^ 
way of making wine in France. InEvelyftA^^ 
The French gardiner. 3rd Englished. 8°. (4,836) 

11679.} Locke, J. Observations upon the growth and culture 
of vines, etc. London, 176& sm.8°. (3,688) 

17B7, J., S. The vineyard : [a treatise on vine culture and 
' wine making abroad and in England]. Londoo» 
8°. (5,024) 

1772, Saint-Pierre, L, de. The art of planting and culti* 
vating the vine; also of making, fining, etOr 
wines. London. 12P, (3,617) 

1790. Speechly, W. A treatise on the culture of the vine^ 
with hints on the formation of vineyards ia 
England. York. i<^. (14,606) 

[7805.] A treatise on the culture of the vine^- with hinto^ 

on the formation of vineyards in England. 2nd 
ed. London. 8P, (6^48) 

1881. A treatise bn the culture of the vine, with hint» 

on the formation of \ineyards in England. 3rd 
ed. London. SP. (10,924) 
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OBAPS CITLTCrBB ; WTNX UAKDXQ—COHtinued, 

(General tretUises)— continued, 

1837, Boare, C, A practloftl treatifle on the eultivation of 
the grape yine on open walls. Snd ed. London. 

8°. (3^3) 

184S, Culture dn Chamelaa de Fontmneblean. Par an 
Vigneron. Paris. 18°. (4.1^) 

18S1, Thiebaut de Bemeaud^ A. NouTeau numuel oomplet 
dn vigneron Frangaiii, ou I'art da cultlver la vlgne, 
de faire lea vins, eauz-de-vie« et Tinaigree. 5e ML, 
par F. Malepeyre. Paris. 18°. (4,0^) 

1858, Arthaud, — . De la vigne et de see prodnits. Paris. 

8°. (28,994) 

1962, Haraszthy^ A, Orape cultnre. wines, and wine 
making. New York. 8°. (16.700) 

186S, Fleury-Laeoste, — • Guide pratiaue dn Vigneron* 
Culture, vendange et viniflcation. Paris. 1*2°. 
(19,785) 

1867. Saltet, C Arboriculture frulti^re et Titioulture. 

Laeroix, E. Etudes sur 1' Exposition de 1887 
Vol. 6. 8°. (13,101) 

Guyot, J. La viticulture et ses produits. ParU Univ, 

Exhibition^ 1887. Rapports du Jury IntemationaL 
01a8se86. Sect.ii. 8° (13,828) 

1872, Thudichum, J, L. W^ and Dupr^, A. A treatise on the 
origin, nature and varieties of wine. A manual 
of viticulture and cenology. London. 8^» (15,7461 

187S. Goethe. H. Wien-, Obst- und Qemiisebau, Vienna 
Univ. Exhibition^ 1873. Offlcieller Ausstellungs- 
Bericht. Hefts. 8°. (16,635) 

1890-82, Rom, G. Breve storia della vite e del vino Oantonit 
G. Encicl. Agraria. Vol. 3. Pt. 5. Sect 16. 8°, 
(23.059) 

1888, Barron, A. F. Vines and vine-culture, with descrip- 
tions of the principal varieties. London. 8°. 
(14,553) 

188-3-86, Fitz-James, La Duehettse de, Grande culture de la 
vigne Am6ricaine. 1881-83. 3e6d. IWlth eo7i' 
tinuatton,^ 1885-86. [Followed 6y] ^ition popu- 
laire abr^g^e. Paris. 5 vols, in one. 8°. (20.515) 

1884, Griffith, W. The vine and its culture. Ifut, of 
JartMica, Popular I^ectures, eta [vi.] J 1 W J : 

1888, Silgard, E, W. Beport of viticultural work, 1883-^. 
with notes regarding the vintage of 1885-86. 
California {University). College of Agriculture. 
Beport. 1884. Appendix No. 6. 8°. J50C 

17662 F 2 
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ghapb oulturb^ wine uAxmo— continued. 

(General treatite9)-^oniAnu&^ 

1886-89, Portet, X^ and Buyssen, F. Trait6 de la yigne et de 
868 produits. [CBnoloflrie, vixiaigreR, eauz-de-TicJ 
Paris. StoIs. 9P. (20,994) 

• 1888, Suefnanut O. Qrape culture and wine making ii 
Oaiifornia. Ban Francisco. 8q.8°. (26,144) 

1889, Lawford, A. C. Viticulture, etc, in Oalifonui^ 
JfadfYM ; Agricultural Dept, Bulletin. No. L 8". 
J21IM ^ 

Viticulture. Paris Univ. Exhibition, 1889. Bapporti 

duJury. ClasseTS. 1892. dP. (28,673) 

Clayton, B, F, Viticulture in theT United States. 

Parit Univ. Exhihition,l8Sd. U.S. Comm. Beport^ 
Vol.6. 1891. 8°. (8,243) 

* Riley, C, V. Report on vine cultivation. lidd. Vol 5. 

189L (8,243) 

J89J, Souehard, C. De la vinification en Corse. Ajaeda 
8°. (24,961) 

Viticulture lor Victoria. Victoria : Royal Comm, o$ 

Vegetable products. Handbooks. No. 3. J 21 
AV:b 

7893, Thudichum, J. L. W. A treatise on wines, with 
directions for viticulture and vinification. London 
[reprinted], 1896. 8°. (23,079) 

} l^s Beports of the Vine-growers' Associations on tha 
vine-growing industry [in Victoria]. Victoria: 
Dept, of Agriculture. Beports, etc. J 21 A V : 

1897. Hayne, A. P. Resistant vines: their selectioD, 
adaptation, and grafting. CaJijomia College a^ 
Agriculture. Report, 1896. Appendix.- J 50 C : 

' Vermorel, V, Aide-m6moire de llng^nienr agrioole 

a I'usage des agriculteurs et viticulteurs, etc. 
Paris, sm. 8°. (25,488) 

1900. Victoria: Dept. of Agriculture. Viticultural Statioa 
First steps in Ampelography : a guide to facili- 
tate the recognition of vines. By M. M&xade. 
Transl. by R. Dubois and W. P. Wilkinsoa 
Melbourne. 8°. (27,310) 



(Special fertilisers.) 

1902. Windisch, K. Rebendungungs-Kommission in den 
Jahren. 1892 bis 1901. Bericht Deutsche Landw, 
Oesellsclioft. Arbeiten. Heft 70. J 51 : 894 
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G^RAPS CULTURE ; WlNB UXKUHQ'^tontlnned. 

{Diseases of the vhte.) 

1863, Heuzct O. Traitement des vignes maladea. Bapport. 
Paris, go. (15,784) 

1856. Cuthill.J, Treatise on the vine disease. London. 
8°. (15.782) 

1869, Ckuderaty —. Les causes de la maladie de la vigne. 
; (Excerpt.) 8°. (15,783) 

1876, Serigne^ V. Maladies de la vigne. PrecMto d'une 
description historique et d'une causerie sur 
* Toldium et le phylloxera. Paris. V2P. (19311) 

t888» Seribner^ F. L, Beport on experimente in the treat- 
ment of downy mildew and black-rot of the 
ffrape vine. TJ\S. Dept. of Agriculture: Div. of 
Botany. Bulletin No. 5. J29B: 

Scribner, F. L^ and Viala, P. Black rot UJ3. Dept, 

of Agriculture : Div, of Botany, Bulletin No. 7. 
J29B: 

1893. rtala, P, Les maladies de la vigne. Se M. Mont- 
. peUier«etc. 8P, (23^64) 

.1894, Belfort de la Roquet L, de. La destruction du 
phylloxera par le prooM6 Boncin. Paris. 8°. 
(24^13) 

189S, Pierce, N. B. Qrape diseases on the Pacific coast, 
UJS. Dept, of Agriculture. Farmers' Bulletin. 
No. 30. J 29 Fa: 

1897. Marre, E. Bapport sur . . . le traitement du 

black-rot dans I'Aveyron en 1896. (Excerpt.) 9P, 
(5,331) 

{Insects and Fungoid Enemies.) 

1894, Jolicceur, S. Description dee ravageurs de la vigne, 
insectes et champignons parasites represent^s en 
couleur. Beima tol. (24^82) 

1898, Marlatty C. L. The principal insect enemies of the 

grape. U.S. Dept. of Agriculture, Farmers' 
Bulletin. No. 70. J 29 Fa: 



{Wine making.) 

1834. Booth, D- Art of wine-making. London. [9P, (17,033) 

1868-73, Basset, N, Guide du fabricant d'alcools et du dis- 
tillateur. Partie i. Alcoolisation. iL (Enologie. 
iii. Distillation : Fabrication des liqueurs. Paris. 
3 vols. 8°. (20,(309) 
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ORAFB CULTUBB ; Wins UAXUXO-isoniinued, 

(Wiae maMAi^)— continued. 

1968, BsemeUn.(X The wine-makor's manuaL Oinciniwti 
9P. (i3.T72) 

J870, Ferrett Jf. Fabrication du Vin. Cuvea k ^ta^es et 
appareils de distillation. (Beprint) Paris. 8°. 
(27,769) 

2878, Dahlen^ H, W. Die Welnbereitung. Otto, 1^. J, 
Lehrbuch der landwirtbachaftUchen Qewerbe. 
TteAufl. Theilvi 2P, (17,989) 

Piaz,A,daL Die Weinbereitung, etc. Wien. am. 8°* 

(18.789) 

11880J] Bvbief, L, F, Traits complet de vinlfloation en tont 
temps et sous tons les olimats. 4eM. FIbjiji 
12°. (19,724) 

J880-^2, CarpenSy A, D, Viniflcazione. CantonU O, EncicL 
Agraria. Vol. 4. Pt.7. Sect. 26. (28,069) 

1881, Maier, K, Die Ausbriiche, Secte und Slidwetne. 
Nebst, die Bereitung der Strohweine, Bosinen-^ 
Hefe-, Kunst-, Beeren-, und KemobstweliMi 3te 
Aufl. Wien. %m.^. (19,428) 

1884, Mach, E, Die Oahning und die Technologie des 
Weines. [Theorie des Gahrung, Alkoholische 
GSJirung Weinbereitung und KMierwirthschaft.] 
SehtvarkhQfer^ F. Lehrbuch der landw.-chemi»- 
chen Technologie. Bandii. Halite 1. 8^^. (19,814) 

SpringmUhl, F. Italiens WeineunddleOoncentration 

dee Mostes im vacuum. Frankfurt. 8P, (171) 

1888, Hilgardy E. W. Reports of experiments on methods 

of fermentation, etc. 1886-87. California Uni^ 
versiiy : College of Agriculture, Beport, 18S8. 
J60C: 

1889, QirardyJ.de, Pl&trage des Vins. Discussion . . • 

du rapport par M. Jkbirty. (Beprint.) Mont- 
pellier. 8°. (27.965) 

1894, Coste-Floret, P. ProcM6s modernes de viniflcation 
MontpelUer. 8P. (24,315) 

1896, Viniflcation des vinsblanos. Paris. 8°: (24,621) 

Irvine^ H. W. H. Beport on the Australian wine 

trade. Victoria: Dept, of Agriculture, Beports, 
etc. J 21 A y : 891 

11896,"] Lapparent, H de, Le vin et reau-de-viedevin. Fftris. 
BP. (24,668) 

1896, FrilleytE, M6moire sur la m^thode pneumatigue 
du Dr. P. Calliburc^ . . . dans la vinifloatron. 
[Letters patent No. 3309 of 1884.] Pftris. 8°. 
(19302) 



ORAPB culture ; WiNB MAKING— (;on^<»tlAi. 

(Wine makUigy-^oJitimied^ 

1898, Audibert, J, F. L'art de faiire les vins d'imitatioBb 
lOe^ Paris. 80. (as.W3) 

Ifad^re, Malaga, etc* 

7899ietc, Coste-Floret^ P, ProoM^s modernes de Tinifloatio% 
ae 6d. le Partle. Vins rousrecL Ffuia. 8^ 
(20,473) In progrest. 

1900. Du{fa9t,J. Viniiloation dans les payBehauda. Ahrtiia 
etTnnigie. Porii. 6°. (87.343) 

'— * Victoria : Dept, of Agriculture, Wine-makinff in hot 
climates. By L. Boo& TransL by B. Dnbois and 
W. P. Wilkinson. Melbourne. 8°. (27.224) 

(JJUUtation of uxuU prifduets,) . 

J877. Pia&^A, dal. Die Verwerthunff der Weinrtiokstftiide. 
[Trester, Hefe und Weinstein.] Nebst, die BrzeiK 
gang von Weinsprit und Oognac am .Wein. 
Wien. sni.80. (19.453) 

iPeriodicaU,) 
1868-74, Wine Trade Review. London. E 86 : 888 
1898, ete, Bevue de Viticulture, Paris. K 86 : 898 
1900, etc, Supplements. Paris. K 86 : 898 a 



Obocebt. 

189B, BeastalU W» -The xrocer and distiller's useful guide. 
2nded. New York. laP. (14JS74) 

J864, Limel, A. B, Guide pratique de I'dpicerie, ou dio- 
tionnaire des denr6e9 indigenes et exotiques en 
usage dans i'dconomie domestique.. Paris. 12®. 
(19^) 

2B82, Aspin, /., and Ryherg, A, W, The sugar-merchant 
and wholesale grocer's calculator, London. 8°. 
(14.146) 

X189 ,'\ Law,J,T, Grocer's manual : a praotioalguide f or 
tea and provision dealers. 8m.8°. (2,209) 

iPerUxUeah,) 

1898, etc Oroeert* Mimthly, Volid,,eitxi. London. 4P. K 99: 898 

1900, etc Orocer (The), and Oil trade review. VoL ixxvii., etc. 
London. E 99 : 900 



Hops. 
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iOeneral treatises.) 



1729, Bradley, R. The riches of a hop-garden ezplaiii'd. 
London. dP. (3,407) 

17SS, Royal Dublm Society. Instn^otions for plantiiifif and 
managing hops and for raising hot> pofin.. 
London. SP, (3»428) 

Jf$7^ Watkins^O. The oompieat English brewer. (Obiirps^ 
34-49 on hop .culture.) London. 12^. (17.406) 

18S8. Lance, E. J. The hop farmer ; an account of hop> 
culture, its history, laws, and uses, etc. London. 
l2o. (18,^) 

197f, SimnMnds, P. L, Hops ; their cultivation, oonuneroe,. 
and uses in Tarious countries. London, sm. flP^ 
(12,114) 

1878. Weiss, K DerHopfen. Wien,etc. 8°. (18,766) 

1881, BraungartR. Die Variet&ten des Hopfens. Freising. 
fol. (26,446) 

161 varieties on as plates. 

Whitehead, C. Hops : from the set to the sky-lig^hts^ 

London. BP. (10,777) 

1886. Report on the exhibition of hops at Maidstone* 

(Reprint.) London. 8°. (10,776) 

1887. Strebel,E.V, Handbuch des Hopfenbaues. Stuttgart. 

8°. (20,986) 

1888. Fruwhih, C. Hopfenbau und Hopfenbehandlung: 

Berlin. sm.So. (22,930) ^ 

1890. Parliamtfit. Report from the Select Committee on 

the hop industry. London, fol. (10,099) 

1891. Striive.E. Der Hopfenhandel. Berlin. SP. (24,694) 

1899. Oro88, E. Der Hopfen in botanischer, landwirth- 
schaftlicher und technischer Beziehung, sowie 
als Handelswaare. Wien. 8P, (26,536) 

— — — >— Hops in their botanical, agricultural and 
technical aspect, and as an article of commerce. 
From the German, by 0. Salter. London. 1900» 
BP. (27,047) 

— - Myrick, H. The hop, its culture and cure, marketing- 
and manufacture. New York. sm. 8°. (27,^) 



(Diseases of the hop plant,) 

1884. Wliitehead, C. Mould or mildew on hop plants. 
(Reprint.) London. BP. (10,778) 
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'B.OTa—continued, 

iPeriodioaU,) 

1881-87. DetitMher Hopfenbau-Verehi, Naremberff. J82H-: .. 

1899, etc, ~ Blatter fur Gersten-, H&pftin^ und Kartofelbau. Berlin.. 
Je2: 

Soiuehold xnaoagement. See Domestic economy, i 

S.YDROM3SL ; MSAD. 

1896, Depaire, J. B, Hvdromel et produits d^riTte de la. 
f onnentation du mieL Bmxelles. snL 8°. (26*087) 

ICES. 

1776, De7n€Lchy,J,F, ArtdudistillateurliquoilsteCSepartle^ 
des giacee et glaci^res). Acad, des Sciences, Btrie,. 
Deecription des Arts et Metiers. YoL Sw. foL. 
(2,192) 

1844. Masters, T, The ice-book. London. 9P. (14,728) 

1846. Lalioche,—, Le Uvre de glace. Paris. 8°. aO,2Ga) 

1860, Masters, T. A treatise concerning some patent 

inventions and apparatus for the production of 
ice and artificial cold, etc. London. 8°. (13,466> 

1861, OardelUt P,, and others, Manuel du Umonadier, do. 

glacier, etc. Nouv.M. Paris. 18°. (4,670) 

Imphee. See Sugar cane. 



XNVANT FXItDINO. 

1896. Sadler, S. H. Infant feeding b7 artificial meaas*. 
A . . . treatise on the dietetics of infancy.. 
. London. snu8°. (24,741) 

1898. Bothschild, H. de. L'allaitement mixte et I'allaite-^ 

ment artificieL Paris. 8°. (25,066) 

1899, Joly. A. Tableau-guide pour la direction g^n^rale 

de Talimentation du nouyeau-nd. Allaitement 
artiflcieL (Lait de vache au biberon.) Bourges^ 
8°. (26,367) 

— — Mattehamp,^!, L'allaitement alrtificiel des nourrissooa 
par le lait st6rilis6. Paris. 9P, (26,137) 

. 1999, Cheadle, W. B, On the artificial feeding of infants.. 
The properties of artificial foods, and the diseases- 
which arise from faults of diet in early Ule.. 
6th ed. by F. J. Poynton. London, sm. 9P^ 
(28,239) 
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UaDEQRa 1 BITTBKS ; , 

[JW ] DuUef. L. F. Le llquorUte dw damat 
priparer toates aortea de liqueurB el 
Be«d. Paris. 13°. mj96) 
lU*. Sflteiet,aF.B. Praktteche and bewS 
ung Eur DeBtllllrkaiut ucd Llqnei 
BCeAuO. vonO.PerloL Weimar, li 

IW ] Dabie/, L. F. VaaU de U tabrioatiaD 
eaoa dlrtlllatioa. SeM. Paris. 13° 



binner; 3to Aufl." Berlin, " B». <i,7i 
— Gafitr. A. Die Liquenr-Fabrikatio 

Wien. sm. e°. (18>U 
«I. Horatliu.T. Die Fabrikatloa der Aetlu 

essenzeo. Nebflt Anhang ; uaber 

menBOtsung von LiquaurBii, etc. ' 

'»!, FrltKh, J. Nouveau tralM de la ia 
llqnaurs. Pari*. 8". (21^21) 



. Scl,etUl. a F. B 
Haadbuch [I 
InduatrtezwB,,. .,_ . 
Weimar. 12°. (23.771) 
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.Xiqnora, Alcoholic. See Beverages, fermented. 

. 3CACAB0NI ; VERMICBLU, BTC. 

/7«7. Malouin, P. /. Descziptioii et details de Fart da 
meunier, du vermicellier, etc. Aead, dee Seiencea^ 
Furis. Deeoriptloii des Arts et Metiers. VoL & 
foL (2492) 

J86S, MorifitJ, Manuel deramidonnieretduvermioellier. 
Nonv.6d. Paris. 18°. (4.629) 

188&, OerteUF. Die Teigwaaren-Fabrikatioii. Hit eii^rn 
Atthange : Die fanier and Matsohelmehl-Fabri* 
kation. Wien. %m.9P. (8,731) 

: liaize sugar. See Sugar cane ; Cane sugar. 

: J£alt and B£altinq. 

JS97, Oommission to enquire as to whether Nicholas Page 
or Sir Nicholas Halse was the first inventor of 
certain malt kilns. Patent Office Supplement to 
Letters patent. 185a 8°. (2,993) 

11780 /] BuebVy J. Proposals for drying malt with hot air. 
CI<etters patent No. 429 of 1720.] London. foL 
(19,029) 

17S0, Alletit J. Specimina iohnographica. (3) Method of 
diying malt. Patent Office^ Supplement to Letters 
patent. 1858. 8P. (2,993) 

1766, Complete, The complete maltster and brewer— a 
aissertation in defence of long-grown malts. 
With appendix on making long malts. London. 
sm.8°. (18,623) 

1807» Keith, G. S, Observations on malting experiments. 
(Excerpt) Edinburgh. BP, (18,5f7) 

— :* -— Remarks on maltinsr experiments. (Excerpt.) 
Edinburgh. 8P, (18,586) 

1838, Champion, W, The maltster's guide. London. SP, 
(17,275) 

1890, White, E, S, The maltster's guide. London. 12^. 
(15,827) 

1878, Vofqt.F, Die Bohmaterialien zur Bierproduktion. 
Nebst Mittheilungen iiber Maladarren. BerJfil 
8o. (16497) 
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Malt and UALTnxah^contiHued, 

1888» Stope$t H. Drying malt practically oonsideredL. 
London. 8°. (U,eS4) 

188S, Malt and malting. An historical, scientific, and 

practical treatise. Xondon. ^, (12300) 

Witb biblioflrrHpli/ and ctaronologioil list of Sncrlish 
putentik 

1887, Weher^ K, Die Malz-Fabrikation- Bereitniifir von 
Qriin- Luft- und Darrmalz. Wien. sm. 8°.- 
(90,674) 

11890 r\ Deiningfr, A, Die pnenmatische MSUzereL Mit 
Beriioksioht der TrommeUMalzerel. Berlin. 
19>, (14,163) 

1890, Malt, etc, in Spanish America. UJ3. Conmlar BtporU,. 
Special Beports. VoL L C 63 : 880 a 

— Wright ^H,E. Malting. Br^u^in^/ ; Papers on brewing 
foLI. foL (6,279) 

1898, UJ3. Dept, of Agriculture. Indian corn (or maize) 
in the manufacture of beer. By R. -WahL. 
Washington. SP, (26,227) 

189S. Brown^ H. T. On the rdle which certain enzymes 
play in maltiufr. Brewing : Papers on brewing. 
VoLL fol. (6^70) 

1898, Prior, E. Chemie und Physiologic des Maizes und. 

desBieres. Leipzig. 8m.8°. (2S,680) 

7997. Windisch, W. Anleitung zur TJntersuchung des 
Maizes auf Extraktgehalt. 2te Aufl. Berlin. 
sm.80. (25,706) 

1899. Livy.L, La pratique du maltage. Paris. 8°. (26^63) < 

Halt substitutes. See Brewing {with malt substitutes), . 
•Maltose. See Sugar (Chemistry), 



Maple suqab. 

1790. Bemarks on the manufacturing of maple sugar,, 
and its further improvement. By a Society of. 
Gentlemen in Philadelphia. London. CBepnnt.] 
1791. 8° (14,503) 

1792, Bush. B. An account of the sugar maple tree of the- 
United States, and methods of obtaining sugar 
from it London. [Beprint.] BP. (14,502) 

JCat^. iSee Tea and tea substitutes. 
Mead. See Hydromel ; Mead. 
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3CBAT. 



iOeneral treatiMs.) 



JS68, Thon. O. P. F, Das Fleischerhandwerk mit eeinem 
Nebenzweifiren. SteAufL Weimar. .12°. (fi^) 

Includes manufactiuro of aanmffes ; meat preserviDg. 

Welntz, 3f. Das Fleischer- und Wurstler-Ges^hiift. 

2teAu£L Weimar. 12P. (6,699) 

J867, Batter^ A. Fleisch and Fische. Paris Univ. ExJiibUion, 
1867: Austrian Oomm. Beriohte. Heft 7. 8^. 
(13^) 

Payen, A^ and Martin de Moussy, Viandes et poissons. 

Paris Univ, Exhibition, 1867. Bapporta du Jury 
InternationaL Cla88e70. 1868. 8°. (13^) 

2878, Ocbln, A, La yiande; production, oonsommation^ 
conserration. LacraixJE, iitudes snr TExpos. de 
187a Vol a 8°. (UT7) 

d889, Clark, ff. C. Meat Industries of the United States. 
Paris Univ. ExhibitionrlSS» : US. Comm, Beports. 
V0L6. 1891. 8°. (8,343) 

■"-^ Merges, N, Die Internationale Wurst- und Fleisch- 
Waaren-Fabrikation. Wien. sm.8o. (21,8^) 

J89e, Schlachtyersuche der Deutschen Landwirtschaft- 
(Jesellschaft. 

A« Die Schl&chtftuBbeute bet yerBchiedenen Rinder- 
schlAgen von B. Hartiny. 

B. Der Nutzungswert Von Fleisch Junger Mastschweine 
von M. Herter, 

DeutscTie LanduHrtvihaJls-Qesellsehaft. Arbeiten, 
Heft la J 51 : «94 . 

— >— Woods, C. D. Meats; composition and cookini;^. 
U.S. Dept. of Agriculture. Farmers' Bulletin. 
No. 34. J 29 Fa: 

Ci^7.] Notice sur Iqs Viandes de Boucherie. France: 
Ministh-e de la Guerre. Service des subsistances 
militaires. Eztrait des Notices (No. 8). 8°. 
(26,466) 

1897, Bourrier, T. Les industries des Abattoirs. Oonnais- 
sance, achat et abatage du b^tail, preparation, 
etc., des viandes, les produits et sousproduitsule 
la boucherie, etc. Paris. IBP, (20,687) 

J898, Wenger, 0. Chemie und Technik im Fleischer- 
(Sewerbe. Wien. sm. 9P. (23,803) 
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ICXAT-MllMltMl. 

iOeneral ^r€a/i«^<)— oontinaad. 

iM^, ele, SehuUie. W. Dentflchlandfii Vieh- und FleischhandeL. 
Dmuehe LanduHrttcIui/U^tsUmhaft, ArbeiteiL. 
Heft4fi. J 51: 894 

11901,} DougUu, Wm.. and Sont^ Ltd, Dougla8*s Encyclo- 
pflsdia. A book of reference for bacon curers . . . 
and induBtriea asaooiated with . . . general food 
trades. London. 4°. (28,206) 



(iTupection.) 

1890, WalUy^ T, Practical srulde to meat inspection- 
Edinburgh. sm.8°. (22,168) 

1S$4, War OjBHee. • Aguide to meat inspection. By J. Stack- 
pole and 'VC S. MelvilL London. 8m.8^ (24,438> 

199B, Edelmann, JR. Fleisohbeschan. WepU T, . Ha&dbach> 
der Hygiene. Band 3. Abth.2. dP. (24,547) 

1898, Stiles, C, W, The inspection of meats for animal 
parasites. [With] Compendium of the parasites, 
and a bibliography, bv A. Hassall. U^, Dept, of 
Agriculture. Bureau of Animal Ludustry. Bulle- 
tin. No. 19. J29An:894 

1900, Mitchell, a A, Flesh foods, with methods for their 
chemical, microscopical, and bacteriological ex- 
amination. London. 8°. (27,027) 

1900, etc, SohneidemuhT, Q. Die animalischen Nahrungs- 
mittel . . . ihre Untersuchung und Beurthei- 
lung. Berlin. 8°. (27,731) InprogreM, 

1908, Odertag^B, Handbuch der Fleischbesohau. 4teAnfl. 
Stuttgart 8°. (28,505) 



{Marking,) 

1893,' Parliament. Beport from the select committee on. 
marking of foreign meat London. foL (24,177) 



Heat extracts. See Animal substances, preserving ; Meat 



Meat Preserving. See Animal substances, preserving; Meat; 
Sausages. 
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ICethylated Spirit iS^AIeohoI. 

iftlLlTABT COOKBBT. 

1978t War Office, Instructions to military cooks. Londom. 
[Beprintedl888.] 8°. (21^) 

I89$m Manual of military cooking. London, sm. 8%^ 

(24,443) 

linJTABT DpiTABIBS. 

Ci897J Notice sur les vivres de campagne ou petits vivrM*. 
France : Minittdre de la Ouerre. Servioe des sub^ 
sistances militaires. Eztrait des Notices (No. 9)«. 
BP. (26,406) 

lOlk sugar. See Sugar {Chemistry), 

Hineral waters, ArtiUcial. See Aerated beyerages, etc. 

Holaases. Seeltea^le, 

HnsTABD. 

1864, Julia de Fofitenelle^ J. S. E. Manuel du Yinaigrier et 



naigri 
'. (4,6] 



du Moutardler. Nouv. 6d. Paris. 18^. (4,611) 

—— — Die Essig- und Senfbereitung. 3te Aufl, yon. 
O.H. Schmidt. Weimar. 12°. (0,691) 

1877, Lehmann, K. Die Fabrikation des Surrogat-Eaffees 
und des Taf else nfes. Wien. sm,8P, (19,460) 

1896, Julia de Fontenelle, J. S, E. Die Essig- undlSenf- 
Bereitung. 7te Aufl. von V. von Ziegier. Weimar- 
12P, (24,116) 



Kutrition. See Diet ; Digestion ; Nutrition. 

CBnology. See Grape culture ; Wine making. 

Offal treatment. See Slaughtering ; Treatment of offaL 



•OaMosu. 
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ilnduttrial jappUeatUmt,) 



187S, Dubrunfaut, A, P. L'Osmose et sea appUoatioiis 
indastriellea. Paris. V*. aa06) 

1874, Jiciruky, F, Das Safegewinnnogs-Yerfahren dar 
DlifasioiL 2te Aafl. Leipzig. 8^ and foL atlas. 

(aow) 

» • 

1884, CariuvveUtJ,^ and others. De la diffusion et dee pro- 

cM^ r^nts de la fabrication du sucre an moyen 
.^ . de rOsmose on de la separation. Lenvain. 8^. 

(1.826) 

1886, CeuUn^ J. A. Die filter met meervoudige mitwerkinir 
ter vervanging von hot Beenzwart Amsterdam. 
8°. (20^74) 

.^JPastry. See Bread and Biscuit making ; Confectionery. 



FXPTONE& 

{Physiological effect.) 

1891, Orosfean^ A. Becherches sur Taction physiologiqno 
de la propeptone et de la peptone. Acad, Sou, 
de Belgique, M6m. in 8^. B ^ : 840 

Feptonised foods. See Ferments, Digestive. 
Pickles. See Condiments and Sauces. 



Poisons, culinary. 

1781, Essay. An essay on culinarv poisons, containing 
cautions as to the use of laurel leaves, hemlock, 
mushrooms, copper vessels, etc. With observa- 
tions on the adulteration of bread and flour and 
properties of water. London. 8°. (5,274) 

• 

IPork. Sec Meat. 



Port Wink. 

1795. Wrightf J. An essay on wines, especially port wine» 
[its component parts and medicinal . valuO]. 
London. 8° (11,808) 

1846, Forrester^ J. J. Abuses practised in Portugal in the 
making and treatment of port wine. Part '2. 
London. 8°. (y,707) 
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289»» Lelona, B. M, Oalif ornian prune indastry : 'Oultira- 
tion, varities, picldnir, curing, packing, etc. 
Sacramento. 2P, (24>70) 

l$Ol' Lake. E. R. Prunes and prune culture in Western 
Europe ... in the Pacific North-west. U.S. 
Dept, cf Agriculture : Div, of Pomology* Bulletin. 
No. 10. 8° J29P: 



PUTBKFAOnON. 



1876. Thanuon, W. The principal aflrencies of putrefaction 
and decomposition. Manonestor. 9P. (22,094) 

1879, BieTutrdgon, B, W, Some original researches on 
putrefactive changes and uie preservation of 
animal substances. Society of Arts, Cantor 
Lectures. [Vol. 1 ] B 51 : 872 

J881, TyndalL J. Essays on the floating matter ef the air 
in relation to putrefaction, etc London, sm. 8°. 
(14,800) 

1887, Thomson^ J. M. Ohemistry of substances taking part 
in putrefaction and antisepsis. 'Society of Arts. 
Oantor Lectures. [Vol. 3]. B 51 : 872 

1898, Bordas, F, iltude sur la putrefaction. Paris. 8°. 
(23,406) 



BAisiN Wine. 



1891. Audlbert, J. F. I/art de f aire le vin avec les raisins 
sees. 20e«d. [Marseille.] 2P, (26,602) . 



BUM. 



iBacteria,) 

1898. Veley, V. H.^ and Veley^ L. J. The micro-organism of 
faulty rum. London. 8^. (26,832) 



8AOCHARINB. 

2888-89, Attfleld, J. The place of saccharine in pharmacy ; 
with formulae. [Added] A vindication of sac- 
charin. The French reports refuted. London, 
2pts. BP. (8,390) 

1189 .] Wilton, Salamon and Co., Ltd. Advantages of sac- 
charine in the manufacture of aerated waters. 
London. 8^. (4,293) 

17662 Q 



98 

Sage tea. See Tea and Tea substitutes. 

flJXADS.' 

1709. Evelyn^ J. Acetarla : A discourse of sallets. 2nd ed. 
London. BP, (3^4) 

Sauces. iSS;« Condiments and Sauces. . 



8AUSAOBS. 

1930, Sppner. F. Die deutsche Wui^t-fabxikation. Ste 
Aufl. Weimar. 12°. (4,774) 

11899,"] Duff. J. C. The manufacture of sansaires. New 
York. sm. 8°. (aWD 



SBA-WATBB, DlSTILLINa AMD RENDERINQ DRINKABLE. 

1789, Hales, S. Philosophical experiments [on distilling 
seawater and preserving fresh water]. London. 
8° (13,408) 

Repeated in B. Godfrey's Treasury of nsefol discoveries 
1746. pp. 175-237. (9,811) 

The 2nd preface contains a valuable historical account. 

17Se, Sale%y 8. An account of a useful discovery to distil 
double the usual quantity of sea-water, by 
blowing showers of air up through the distUhiMr 
liquor. London. 8°. (2,177) 

SBBBBY. 

[!«»«.] Lancet AThe). The "Lancet" Analytical CommissloB 
on Sherry, its production, composition, and 
character. (Beprint.) [London.] sm.8°. (26,324) 

Ship-worms. See Woodborers, Marine. 



SLAnGBTERING ; TREATMENT OF OFFAL. 

186 1, SerJepftch, A, Chronik vom ehrbaren Dfetzger- 
Qewerk . . . der deutschen Dfittelalters. Jn 
fct« Chronik der Gewerke. BandSw 8°. 0,233) 

1893, Wehmer^. Abdeckereiwesen. WeyLT, Handbueh 
der Hygiene. Bd. TL Abt. IL Liet L 8*^. 
(24JJ47) 
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6LAUGHTBBINO ; TBBITICBNT OF OVFAJ^eontinued, 

1894, Demho^ J, A, L'abataffe des animaux de boncherie. 
Etude oompar^e des diverisea m6thodM. Paris. 
8°. (24317) 

2899, Haafeket H. Die teohnische Verwerthung von 
thierischen Oadavern, Cadavertheilen, Schlaoht- 
Abf&Uen,ete. Wien. sm.8°. (26«4e4) 



fierghnm. See Sugar Oane. 

^icea. See Condiments and Sauces ; Groceries. 

Spirits. See Alcohol ; Beyerages, Fermented. 

■BTASGH AKD its DEBIVATiyBa 

(Hietory.) 

1899, Borght, R. van der, Beitriige zur Oeschichte der 
Deutschen Beissttlrke-Industrie. Berlin. 8*^. 
(26/28) 

{Chemistry.) 

J84S, Payen^ A. M^moire snr ramidon« la dextrine et la 
diastase consid6r6s sous les points de Tue ana- 
tomique, chimique et physiologique. Acad, dee 
Sciences^ Paris, M6m. par divers Savans . . . 
2e S^rie. Tome 8. B 28 : 750 

{Technology,) 

i778, Duhamel du Moneeau, H. L, Fabrique de I'amidon. 
Aixid. dee Sciences, Paris. Description des Arts et 
Metiers. Vol. 20. foL (2,192) 

J8S6. Marin^ J. Manuel de Tamidonnier et du vermicellier. 
Nonv.4d. Paris. 18°. (4,629) 

J86S-^, Phipsan, T, L, M^moire sur la f^cule et les sub- 
stances qui peuvent la remplacer dans Tindustrie. 
BruxeUes. 8°. (7,705) 

1867, Bergmann, F, C, A, Die St&rke und Puder-Fabrika- 
tion. SteAufL Weimar. 8°. (6,607) 

{1886.1 Bubief, L. F, Guide du f Soulier et de I'amidonnier. 
3e 6d. CBeprinted 1880.] Paris. 12<^. (19,698) 

17662 ^ ^ Q2 
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BtABOH and its DUBIVAnVEa^-eontinued. 

( TeeAno^ogfy)— continued. 

28$T, Otto. F. J. Die Essigf abrikstion, die Zucker- and 
Stftrke-Fabrikation, die Fabrikation der St&rke- 
Giimmis, etc. Bolley^ A. P. Handbnch der 
ohemischen Technologie. Band iv. QmppeiL 
8°. (16^) 

— — Wiemer^ J. Einleitung in die technische Mikro- 
skople ; nebst mikroskopiscb-tecbnischen Unter- 
BnobuQgen [der St&rke, etc.]. Wien. 8°. (25,400) 

1876^ Behwald, F. Die Starke-Fabrikation und die Fabri- 
kation dea Traubenzuckers. Wien. snu 8°. 
(19,442) 

— — Wagner^ L, von. Die Starkef abrikatlon in Yerbindanir 
mit der Dextrin- und Traubenzuckerfabrikation. 
OttOt F. J, Lehrbueh der landwirthscliaftlichen 
Qewerbe. 7te Aufl. Theilv. 8°. (17,989) 

— — Same. Another copy. Braunschweig. 8°. 

(17312) 

1878, Horsin-Deon, P. 1a f6cule, Tamidon et leur deriv^ 
Lacroix, E. Etudes but I'Exposition do 1878, 
VoL8. 8°. (1,177) 

1880-88, Beaana, O, Estrazione dell' amido. CantorU. G, 
EncicL agraria. VoL 4. Pt. 7. Sect 31. 1.8°. 
(28,064^) 

— Same. Another copy. Torini, 1882. L 8°. 

(23,112) 

1881, FrankeU X A practical treatise on the manufacture 
of starch, glucose, starch-sugar, and dextrine. 
Based iipon the German of L. von Wagner. 
Philadelphia. 8°. (19,516) 

1888. Huhnel, F. von. Die St&rke und die Mahlproducter 
ihreBohstofFe,Eigen8chaften,etc. KasseL sm.8°. 
(8,742) 

188S, Schwackhllfrr, F, Lehrbueh der landw. chemischen 
Technologle. Band 1. Technologie der Eohle- 
hydrate [Starke, und StS.rkezucker-Fabrikation]. 
Wien. 8^. (19,814) 

[1893,'] Fritsch, J, Fabrication de la f^ule et de Tamidoo. 
Paris. sm.8°. (24,520) 

1898, Andd8^L,E, Gummi-Arablcum und dessen Surro- 
gate. [Fabrikation des Dextrins und anderer 
Starke-Producte, etc.] Wien. sm. 8°. (24,685) 

— • Saare. O. Die Industrie der Starke und der St&rke- 
fabrikate in den Ver. Staaten und ihr Einflnv 
auf den Englischen ]V£arkt. Berlin, b^. (25,040) 



I - •* 
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8TABOH AND IT8 DBBIYATIVBS— «on<<fttlAl, 

(Ttchnologu)^continvL9d9 

lS9r. Saare, O. Die Fabrikatlon d«r Kartoflel-Stiirke. 
BerUn. 9P. (8.021) 

1900, Wiley ^ J7. W, The manufacture of starch from 

potatoes and cassava. US, Dept. cf Agriculture : 
Div, of Chemistry, BuUeUn. No. 6& J 29 : 884 

1901. BericK W, ' Die Fabrikation von St&rkezucker. 

Dextrin, Maltoeepriiparaten. Zuckercouleur una 
Invertzncker. wien. 8m.8°. (37,510) 

Starch-sugar. See Starch and its derivatives. 



Stbam Cooking appabatub. 

188B, Dye^ F, Hot -water fitting and steam cooking 
apparatus. London. 18^. (21,603) 



Stoves, Oookintr. See Oooking Stoves, eto.; Electric Heating, 
etc.; Qss, Heating, etc., by. 



SUOAB, 

(Biblioffraphy,) 

1890, Both^ H, L, A guide to the literature of sugar. 
London. 9^, (22,751) 

Aatbor lift with chronological and fubject indezea. 



{Patent literature,) 

1890, Kronberg, —, PatentroIIen. i Zucker- Industrie. 
1877-89. BerUn. 99. (22,586) 

1898, tie. Brevet* de Suererie, (BacrL) Paris. K 81 : 898 



iHistary and StatisticM.) 

2800, Moteley, B. A treatise on sugar. 2nd ed, London. 
8°. (10.707) 

1848, India^ Oov't. Statistics of sugar produced in Bengal, 
Fort St. George, and Bombay. (Calcutta. lol. 
a,090) 
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BUQAR'-amtinued, 

iHiatory and ^atUtics}— continued. 

1886, Seed. W, * The history of sugar and sugar-yielding- 

plants. With an epitome of every notable 

frocess of sugar extraction and manufiusture, 
ondon 8°. (22,090) 

1887, Dureau, B, Etat de I'industrie dn sucre. Paris Univ, 

ExhibUian^ 1867. Bapports du Jury International. 
Clas8e72. Sect.iv. 1868. 8°. (13328) 

1873, Hanamann,J. Zuoker-Apparate, etc. [Chiefly sta^ 
tistica).] Vienna Univ, iSxhmtion,lgI'6. Officieller 
AusteUungs-Bericht Heft 2. 8°. (16,635) 

1878, Kaufniann, B. von. Die Zucker-Industrie in ihrer 
wirthschaftlichen und steuerfiskalischen Bedeu- 
tung fiir die Staaten Europas. Berlin. 8°. 
(18,764) 

1890, Lippmann. E, O. von, Ges hichte der Zuekers, seine 

Darstellung und Verwendung. Leipzig. 8°, 
(22,692) 

1891. Paanche, IS, Zuckerlndustrie und Zuckerhandel der 

Welt. Jena. 8°. (23,337) 

1894, Dureau, B, L'industrie du sucre, 1860-90. Paris. BP. 



f 



(25,026) 



IW), Lippmann^ E. 0, vcn. Die Entwicklung der deutschen 
Zuckerindustrie von 1850-1900. Leipzig. 8^. 
(27,254) 

— — Suekf W, Die geographische verarbeitung des 
Zuckerrohrs. Tropenfflamer {Der) Beihefte. 
Bandi. J 61: 881 



(General culture^ manvfacture^ etc^) 

1784, Duhamel du Moneeau^ H. L, Art de raflner le sucre. 
Acad, den Sciences^ Paris, Description des Arts et 
M6tier8. Vol.2, fol. (2a92) 

1811, Baverstork, J. Practical observations on the pre- 
judices against' the brewery, with hints to the 
sugar colonists. [Advocates the use of the hydro- 
meter in sugar boiling.] London. 8P. (17,034) 

1841, Blaehette, L. J., and Zoega, F. Manuel du fabricant 
et du raffineur de sucre. Nouv. M. Paris. 18°. 
(4.455) 

18S0, 'Board of Inland Revenue. Report, etc., on the subject 
of Dr. John ScolTern*s patent for refining sugar. 
[Letters patent No. 11,991 of 1847.] London, fol. 
(25,{i71) 
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SUOAB— continued. 



(Oeneral culture, manufacture, tf^c.)— continued. 

1860. Leon, J. A. The art of manufacturing and refining 
sugar. Including the manufacture and revivi- 
flcation of animal charcoal. London. foL (3«816) 

Schmidt, C H. Handbuch der Zuckerfabrikation, 
4teAu£L. Weimar. 12P, (6,625) 



1858, 
1864, 



Niceol, B, Essay on srigar, and sugar refining as 
practised in the Clyde refineries. Greenock. 4°. 
(22.087) 

1866-78, Dubrunfaut, —, Le sucre dans ses rapports avec la 
science, etc., ou etudes faites depuis 1866 sur la 

Siestion des sucres. Paris, 1873-78. 2 vols. 8^. 
. .013) 

1867, Basset, N. La sucrerie indigene, 6trang6re et ezotique. 

Lacroix,E. Etudes sur 1' Exposition de 1867. Vols. 
l,3,and& 8^. (13,101) 

-— ^ Schmidt, E. Die Zuckerfabrikation, deren Apparate 
und Verfahrungsweisen. JHatris Univ. Exhibition, 
1867: Austrian Comm. Berichte. Heft 7. 8^. 
(13,249) 

Otto, F. J, Die Essigfabrikation, die Zucker- und 

StUrke- Fabrikation. Bolley, A. P. Handbuch 
derchemischenTechnologie. Bandiv. Gruppei. 
8°. (16,252) 

1879, Bizio,Q. LoZucchero. Venezia. 8^. (16.102) 

QUI, C. ff. Manufacture and refining of sugar. 

Society of Arts. Cantor lectures. [Vol.3.] B51: 872 

1878-76. Basset, N. Guide du fabricant de sucre [de toute 
provenance]. Nouv. 6d, Paris. 3 vols. 8°. 
(20,008) 

1876. QUI, C, H, Manufacture and refining of sugar. Sevan, 
0. P. British manufacturing industries. [XIL] 
12°. (17,584) 

Mallet, J. W, Production of sugar [distribution, 

culture, manufacture, and statistics]. PhiladeJphia 
International Exhibition, 1876: U.S, Centennial 
Comm. Reports and awards. Group iii., 1878. 
8°. (9,713) 

1876^78, Maumene, K J. Traits de la fabrication du sucre. 
[i. Chemistry of sugar ; ii. Culture and extraction 
of cane, beet, and other sugars, and on distillation.] 
Paris. 2 vols. 8°. (19,515) 

1878. Horsin-DSon, P. L'industrie sucri^re fran9aise, etc. 
[culture and manufacture of beet and cane sugar]. 
Laeroix, E. Etudes sur TExposition de 1878. 
VoL2. 8°. (U7?) 
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sua AR-'Continued, 

{Oeneral culture, ntttn^fiieture, «fo.)— continued. 

2880-^, iiorueliie, 0, Oli Zuocheri. GantonU O. EnoicL. 
Aflrraria. Yol.4. Pt.7. Sect. 30. (23,050) 

: Same. Another copy. Torino. 8°. (23J23) 

7888, Lock, C Q, W^ and othern. Sugar growing and 
refining, with a chapter on distiUiEbtiozi. 
London. 8°. (17,7»2) 

1883, Pellet, H., and Sender, Q, La fabrication du sucre. 

Tome 1 (all pub.). Historique— les principes 
sucr^s. Saccharim^trie. Analyse des sols, etcs. 
Paris. 8°. (12,386) 

1884, Millard, J, Biet- en Beetsuiker in Yerband tot de 

Suiker- Industrie op Java. *8 Qravenhage. S*'. 
(U73) 

— Wiley, H. W. The Northern sugar industry (beeit 

sugar and sorghum). A record of its progress in 
1883. VS. Bept, of Agriculture : Div, of Chemistry 
BuUetin No. 3. J 29 : 884 

1886, Bowker, B, B. A lump of sugar. (Rzcerpt) 8*^. 
(20324) 

1888. Gallots, C, and Dupont, F, Manuel-Agenda des 

fabricants de sucre, etc. Fftris. 12°. (21,538) 

Lock, C, O. W„ and othem. Sugar— a handbook for 

planters and refiners. With a chapter on dis- 
tillation. London. 8°. (21307) 

1889, Ifat^ri^i et procM^s de I'industrie Sucrtdre. PaitiM. 

Univ.Exhibition,lSB9, Rapports du Jury. Classe50. 
1891. 8°. (26373) 

— Boulin, P, Manuel pratique du fabricant de sucre de 

betteraves et de Cannes. Paris. sni.8°. (21324) 

— Charpentier, P. Le sucre. Fremy, E, Encycl. chim* 

Tome X. [84]. 8°. (11342) 

Wilty, H. W. The sugar industry in the United 

States. Paris Univ. Exhibition, 1889: U.S, Oomm, 
Reports. Vol 5. 1891. 8°. (8,243) 

— Horsin-DSon, P. La sucrerie et la distilleries a I'ex- 

position. Vigreux, C. Revue technique, etc 
Part 11. Tome 2. 1.8°. (2U" 



1890,. Bannister, B. Sugar, etc. : origin, preparation, and 
uses. Society cf Arts. Cantor Lectures. [Vol 4.1 
8°. 351:872 
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^J3 QAM— continued. 

(General culture, manufacture^ «te.>— continued. 

1890, Sugar reflnini; in Pennsylvania. Penngylvanfa: Dept, 
of Internal Affairs, Annual report xviii. Partfii. 
082:888 

Same. Excerpt [Harrlsburg, 1891.] 8°. (12366) 

1994, BeaudeU X., and others. Traits de la fabrication du 
Sucre de betterave et de canne. Paris. 2 vols. 
8°. (34^11) 

1899, MyricK S. Tbe American sugar industry. [Beets 
and cane.] New York. 4°. (27,201) 

1901, Bureau, O. L'industrie du sucre & TEzposition 
UniverseUe de 1900. Paris. 8°. (27.578) 

1909, Horsin-Deon, P. La sucrerie i. i'ezposition uni- 
verselle de 1900. Paris. L8°. (2^8350) 

(Chemittry,) 

1788, Bigby, E, Chemical observations on sugar. [Its 
composition, decomposition, and artificial revivi- 
fication explained by tbe phlogistic theory.] 
London. 8^ (18,706) 

1868, Berthelot, M. P. E. Sur les principes sucrds. SocUti 
chim. de Parle. Lefons de chimie. 1882. E : 868 a 

1881, Tucker, J. H. A. ]tfanual of sugar analysis. With an 
introduction on the chemistry of sugars. New 
York. 8°. (17,043) 

1889, XAppmann, E. 0. van. Die Zuckerarten und ihre 
Derivate. Braunschweig. 8°. (11^94) 

J888'90. Leplay, H. Chimie th^orique et pratique dee Indus- 
trie du Sucre. ProcM^s d'analyse de la m^lasse, 
etc. Tomes i.-ii. (all pub.). Paris. 2 vols. 8°. 
(11325) 

11888 f\ Maquenne^ L. La constitution des sucres. Sodetd 
chim. de Paris. Conferences. 1887^-88. K : 868 a 

1894, Bertrand,Q, Le Xylose, ou sucre du bois. Paris. 8°. 
(2430!)) 

— Leent, F. H. van. Einige Untersuchungen ttber 
liilchzucker. Galactose und Maltose und ihre 
Ammoniakverbindungen. Haag. BP. (26,404) 

1S95. Lippmann, E. O. von. Die CHiemie der Zuckerarten. 
2te Aufl. von Die Zuckerarten und ihre Derivate. 
Braunschweig. 8°. (^001) 

J900, Maquenne, L. Les sucres et leurs principaux d6riv6s. 
Paris. 8°. (27,113) 
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SUQkR^conHnued. 

{Buildings and plant,) 

28St, Bwvh^N.P. A treatise on sugar machinery. Loncloib 
40. (7,791) 

1667. Thdnard^ L. /. Baron. Outillage pour la fabrication 
dn tuore de Betterave. Paris Univeraal EacMhUian^ 
1867. Bapportsdu Jury International. Olasse 50- 
8ect.i. 1803. 8°. (13,^) 

1S8S, JeUnek, H. Ueber Verdamnf- Apparate und Vor-- 
dampf- Stationen in ZuckerfaDriken. (Beprint.> 
Frair. 8^. (31^1) 

2891'-94, Stammer, K. Der Dampf in der Zuckerfabrik. Mit 
Zusatz-Band. lifogdebursr. 1891. 8°. (3M81> 

1896, Taylert A. J, Wallia. Sugar machinery used in tlie 
manu&toture of cane and beet sugars. LondoOr 
sm.8°. (24J85) 



(Purifying saccharine liqu^.) 

1879. Barhet, E. Rdle du noir animal en sucrerie. Paris;. 
8°. (22,227). 

1895. Oin, — , and Leleux, ~~ De I'^lectrolyse des jus sucr^i. 
(Excerpt.) Paris. 3°. (24,661) 



(Physiological effect.) 

1716, Slare, F. Experiments and observations. With a 
vindication of sugars against the charge of 
Dr. Willis. London. 8°. (3.365) 



(Periodicals.) 

1867-38, Bulletin des Sueres Francais et Mrangers. Paris- 
K 81: 837 

1861-71, Jahresbericht uber die Zuckerfahrlhation, Bres^au 
K 81 : 861 

1869^ etc. Sugar cane. [Later. International Sugar Journal.} 
Manchester. E 81 : 869 

1872-74. ZeHschrift fur ZueheHndustrie, Prag. K 81: 872 

1878-99, Neue Zeitschrift fur Rubenzucker-Industrie, Berlin.- 
K 81 : 878 

. 1888-87. Bevue universelle des progris de la fdinicatim dv 
Sucre, Gembloux. E 81 : 883 
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SJJQ AS,— continued, 

(Periodicals) -continued. 

1894^ etc, Zeittehtift fUr Zuckerindustrle in BShmen, Prag, 
K81:884 

— Suererie Indigene et Coloniale, Fftris. K 81 : 884 a 

J887tete, Verein fur die Bttbemucker-Industrie, 2SeitBchriftr 
Berlin. K 81 : 887 

2988-1900, Sugar, London. E 81 : 888 

BUOAB ANALYSIS. 

iOeneral treatises.) 

ilMS.I Monier^ E. Guide pour I'essai et Tanalyse das sucrea 
indigenes et exotiques. Paris. 12°. (19,796) 

1867, ilStude sur I'essai et Tapalyse de snores ezpos^s 

en 1867. Lacroix, E. Etudes sur TEzposition 
del867. VoLl. 8°. (13,101) 

1879, Barbet^E. Analyse des liquides sncr^s. Oompi^gner 
BP, (22,226) 

1881, Tucker ^ J. H, A manual of sugar analysis. With the 
chemistry of cane sugar, etc. New York. 8°. 
(17,043) 

1886, Fruhling, B., and Schulz^ J. Anleitung zur Unter' 
suchung der fUr die Zuckerindustrle in Betracht 
kommenden Bohmaterialien, Producte, etc. 3te 
Aufl. Braunschweig. 8°. (21,903) 

1887-88, Sugar-producing plants (sorghum and sugar cane). 
Record of analyses, 1887-88. UJ3. Dept. of Agri- 
culture: Div. of Chemistry. Bulletin No. 18. 
J29C: 884 

1890, SiderskPt D. Traits d'analyse des mati^res 8ucr6es. 
Paris. L8°. (22,546) 

11890.} Pellet^ H. Nouveau precede de dosage direct du 
Sucre contenu dans la betterave, la canne, le 
sorgho, etc. Bruzelles. 1.8°. (22,262) 

1890, Wiechmann.,F.G. Sugar analysis. New York. sq. 8°» 
(23,133) 

1892, Wiley, H.W. Sugar, molasses, syrup, etc. [Adultera- 
tion, etc.] cTjS. Dept. of Agriculture: Div. of 
Chemistry, Bulletin No. 13. Pt. 6. J 29 G : 884 

1898, Steydn^ E. Die Untersuchung des Zuckers und 
Zuckerhaltige Stoffe. Wien. sm.8^. (24,123) 

1898, Wein^ E, Tables for the quantitative estimation of 
the sugars, with notes. TransL W. Frew. London. 
sm.8°. (1,103) 

1897, Fefer.E.S. Beet sugar analysis. Chino^Cal, sm.ff'. 
(26,203) 
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SUGAR XSALYSIB— continued, 

(.Oj^ieal analyiU) 

1997, Wietner, J, Einleit«ag in die technische Bfilcro- 
■kopie ; nebst mikroakopisch-technischen TTnter- 
Biichungen (iii. Mikroskop in der Zadker - 
fabrikationK Wien. BP, (^400) 

1991, UJ3, OJflce of internal revenue. Instruction, etOL, con* 
cerning the testing of sugar by the polariscope. 
Added, Report on standards and methods for 
the polarimetric estimation of sugars b^ C. A. 
Crampton and others. (Beprint.) Waahington, 
etc. 2 ptA. 2P, (18,655) 



6UOAB BBET : BEST SUGAR. 

18S6, DuibrunfatUt A. P. Art de fabriquer le sucre de 
betteraves. Suivi d'un essai d'analyse chimique 
de la betterave. Paris. 8^^. (8,937) 

1868, Museum of Irish Industry, Beport of in9uiry into 
the composition, etc., of the sugar beet in Ireland, 
and its application to sugar manufacture. Dublin. 
8®. (21,618) 

1891, Schmidt, C. H, Die neuesten Fortschritte in der 
Saftgewinnung der BunkelrUben. 2te Aufl. 
Weimar. 12°. (6,778) 

1897, Orant, E. B. Beetroot sugar and cultivation of the 
beet. [i. History of beet sugar, its suggested 
introduction into the United States ; ii. Beetroot 
culture.] Boston, Mass. 12P. (13,789) 

11897,"] Jammer, K. Traits de la fabrication du sncre. 
Paris. £1871.] 8°. (15,644) 

Based upon tbe Gterman edition of 1867. 

£7^6.] Basset, N. Traits pratique de la culture et de I'alcool- 
isation de la betterave. 3e 6d. Paris. 12°. 
(19,699) 

1870, Baruchsan, A, Beetroot sugar, remarks upon the 

advantages of its growth, etc., in the United 
Kingdom, and the position of the industry on the 
Continent. London. 8°. (16,502) 

— — Orookes, Sir W. On the manufacture of beetroot 
sugar in England and Ireland. London, sm. SP, 
(14375) 

1871. WalkhQf,L. Der praktische Biibenzuckerfabrikant 

und Baffinadeur. 4te Aufl. Braunschweig. 
2 vols. BP, (22,039) 
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SiraAB BB1ET ; BEST SVQAR^^eonHnued, 

1871, Walkhof, L, TraiU complet de la imbrication et 
rafOnage dn sucre de betteraves. 2e ML Fran- 
9ai8e. Fftris. 1874. 2 vols. 8°. (10^) 

1876, Stammer^ K. Lehrbuch der Zuckerfabrikation. 
OttOt F. J. Lehrbnch der landwirthschaftUcheo 
Gewerbe. TteAufl. Theiliii. 8°. (17,989) 

— — Sullivan, W, K, Beetroot sugar. {Lecture,) Cork. 
8°. (28.103) 

1876, Stammer^ K, Wegweiser in der Zuckerfabrikation. 
Braunschweig. 8°. (22,043) 

1878, Stohmann^ F. C, A, Handbuch der Zuckerfabrikation, 

Berlin. 8°. (11,611) 

1879, Hegner, R. von. Die Fabrikation des Riibenzuckers. 

Nebst Die Verwerthung, der Nachproducte und 
Abfalle. Wien. sm. 8<^. (19,402) 

1880, pgllet, H, J. B. Etudes sur les jus et les pulpes de 

diffusion compares auz jus et pulpes de rapes et 
presses hydrauliques ; la valeur nutritive des 
pulpes, etc. Paris. 1.8^. (22.261) 

— UJ8, Dept. of Agriculture, Beport on the culture of 
the sugar beet and the manufacture of sugar 
therefrom in France and the U.S. Washington. 
8". (25.443) 

•^— Ware, X. S, The sugar beet ; including a history of 
the beetroot sugar industry in Europe. Phila- 
delphia. 8°. (19,126) 

1881, SyJcora, if^ and ScJiiller, F, Eurzgefasste Chemie 

der Biibensaft-Beinigung. Wien. sm. 8°. (19,492) 

1882, Horsin-D^ont P. Traits de la fabrication du sucre. 

Guide du chimiste-fabricant. Paris. 8^. (4,149) 

1888, Rehoux^ — . Notes pratiques de sucrerie. 2e M« 
Louvain. 240 (1:>,346) 

— ^ SchwacKhUfer, F, Lehrbuch der landwirthschaft- 
lichen chemischen Technologic. Band i. Tech- 
nologie der Warme, der Wassers, und der 
Eohlehydrate. [Bttbenzucker, etc., Fabrikation.] 
Wien. 8°. (19,814) 

1885, Stohmann. F. C, A, Handbuch der Zuckerfabrika- 
tion. 2teAufl. Berlin. 9P, (12^37) 

1887, Stammer, K, Lehrbuch der Zuckerfabrikation. 2te 

Aufl. Braunschweig. 3 vols. 8°. (22,042) 

1888, Leplay, H. Progr^ accomplis dans la culture de la 

betterave et dans la faorication sous I'influence 
de la loi de 1884, justifies par la composition dea 
masses cuites de ler jet 1884-87. Paris. 8^. 
(21,641) 
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fiUGAB BbbT; Beet BUQAR-HionHnued. 

1889, KUemann^ O, Der praktische ZuckerrUben'baa. 

dteAufl. Leipzig. 8°. (21,916) 

Dupont. F, l^tat actuel de la fabrication du sncre 

en France AU point de Tue technique. Paris. 8^. 
(21,830) 

Fritmh, J^ and Ouillemin, B, Culture et distill&tion 

de la betterave et du topinambour. Paris. 
Bm.8°. (24,522) 

Petermannt A. Becherches de chimie, etc [iL Chimie 

et physioiogie de la betterave a sucre.] Acad, de 
Befgique, M6m.in8°. VoL53. B22:g40 

1890, Wiley^ H. W, The sugar beet industry. Culture of 

the sugar beet and manufacture of beet suerar. 
U,S. ifept. of Agriculture: IHv, qf Chemistry, 
Bulletin No. 27. J 29 C : 884 

1891, Bichter^ S, Ueber Cultur und ZUchtung des Btiben- 

Samens. Frag. 8°. (23,015) 

Beet 8usra.r industry ... in foreign countries. 

UJS, State Dept, Special Consular Reports. -VoL ii. 
8°. (4,356) 

1891, etc, Wiley t H, W..and others. Experiments with sugar 
beets, UJS. Dept. of Agriculture : Div. of Chemistry, 
Bulletin Nos. 33 and 36. J 29 C : 884 

1893, Steydn, E. Die Fabrikation des Biibenzuckers, 
sowie die Verwerthung der Abfallsproducte der 
Zuckerfabrikation. Wien. 8m.8°. (24,121) 

1896. Sinclair, J. M. Beport on the sugar beet industryt 

etc., of the United States. Victoria: Dept, of 
Agriculture. Beports. J21AV:891 

Same. Melbourne. 1875. 8°. (1,489) 

1897. Spencer, Q. L. A handbook for chemists of beet- 

sugar house» and seed-culture farms. New 
York. 16°. (12,930) 

— — Wiley. H, W. The sugar beet. US, Dept, of Agri- 
culture. Farmer's Bulletin. No. 52. J 29 Fa: 

1898. Deherain, P, P. Les plantes de grande culture, Bl^> 

Pommes de terre, Betteraves fourrag^res et 
Betteraves de distillerie, Betteraves a sucre. 
Paris. 80. (2lU07> 

Bumpier, A. Die Nichtzuckerstofle der BUben in 

ihren Beziehungen zur Zuckerfabrikation . 
Braunschweig. 8^. (25,606) 

S1898,'] Ware, L, 8, Sugar beet seed. New York. sm. 8P* 
(27,487) 
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6UQAB BBBT ; Bebt QUQAR—continued, 

1899. Stohmanu,F,C,A. Handbuch der Zuckertabrikation. 
4te Aufl. von A. Biimpler. BerUo. 8°. (20,546) 

2900. Hortin-DAmt P, Traits de la fabricatioii du sncre do 
betterave. 2eM. Paris. 2 vols. IBP. (27,S47) 

1901, Wiley, H, W, The influence of environment upon 
the composition of the sugar beet. UJS. Dept, of 
Agriculture: Div, of Chemistry. Bulletin No. 64. 
J280:884 



{Treatment of wastes.) 

1894, Denksohrift liber die vetgleichende Prufnng ver- 
I schiedener Verfahren zur Beinigung der Abfliisse 

' aus Bohzuckerfabriken. Mit Anls^ren von 

F. Cohn, Degener, und Maeroker. Verein zur 
Befiirderung de» Gewerhfteisses. VerhandL Jahrg.63. 
B67P: 

1891. iiaerekert if., and Morgen, A. Wesen und Ver- 
wertung der gcrttrokneten DiffusionrUckstiinde 
der Zuckerfabriken. Berlin. fP. (23,331) 

Sugar boiling. See Confectionery. 



Sugar oanb ; Cane Suoab. 

1790, Hietoire naturelle du cacao et du sucre. [Par D. 
Qu61u6.] 2e6d. Amsterdam. 8°. (3,384) 

1779. Oamud, C. de. New method of cultivating the sugar 
cane. London. 4°. (6^263) 

1829, Eatt India Company, East India sugar. Papers 
respecting the culture and manufacture of sugar 
in British India, etc. London. foL (16315) 

1880. Porter, O. R, The nature and properties of the sugar 
cane, with directions for the improvement of its 
culture and manufacture. London. 8^. (9338) 

188S. Bridgens, R. West India scenery : with the process 
of sugar making. London. foL (3350) 

1888. Terry, C, and Parker, W. The advantages of a 
process [Letters patent No. 6442 of 1883] for 
increasing the product of sugar from cane Juice 
[by precipitation of impurities by ferrocyanate 
of lime and sulphate of zinc]. London. 8°. 
(11.4»1) 






112 



8UQAB OANB ; CANB SUQkU'-contintted, 

1848. Henny^ 7^ and others. Cultivation of the sosar 

Cfilght prize essays.] Jamaica. 8°. (1]J36> 

— — B)rter, O, R. The nature and properties of the sugar 
cane, -with directions for the improvement of 
its culture and manufactura 2nd ed. With a 
chapter of the manufacture of beet-root sugar, 
London. 8°. (10.912) 

1844. Aubre, P. (f. Colonists and manufacturers in the 
West Indies. London. 8^. (12,422) 

On the slate of cane-sugnr manufactare in the French 
Colonies. With pUn uf steam fiictory. 

16^. Fyfe, A. O, Suggestions for separating the culture of 
sugar from the process of manufacture. With a 

Sian for a central sugar factory at Annotto Bay, 
amaica. London. Cp.' (16,087) 

1847. Evantt W. J. The sugar-planter's manuaL London. 
8°. (1,027) 

1848.^ WraUt L. The practical sugar planter, describing 
the systems pursued in the East and West Indies, 
etc. London. 8^. (1,046) 

1849. PayefitS. SA^moire sur la structure et la composi- 

tion chimique de la Cftnne k Sucre. Acad, de» 
Sciences^ Paris. M^moires. [Nouv. Collection.] 
Tome 22. B 28 : 666 

1850. Bessemer t Sir H, On a new mode of expressing the 

saccharine juice from the sugar canes by the 
cane press. London. foL (9,518) 

Advocates the nsc of the cane press in lieu of roUinsr 
mills. 

1868, On a new system of manufacturing sugar from, 

the cane. London. B°, (13,905) 

Private issue. 

J867. Oleotty H. S. Sorgho and Imphee, the Chinese and 
African sugar canes, their ori^n, varieties, and 
culture [for forage, sugar, etc. with a description 
of Wrny's process of sugar crystallisation]. New 
York. 8°. (17,409) 

1863. HedgeStJ.A, Sorgo; or, the northern sugar plant 
With introduction by W. Clough, Cincinnati. 
12°. (7.411) 

1870. Mackay, A. The sugar cane in Australia. Brisbane. 
L8^. (15,021) 

J87Sk SoameSfP. A treatise on the manufact^enf sugar 
from the sugar cane. London. 8°. (9^77) 
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SUGAR CANE; CANS BOQA^—contlnued, 

1878-^, Stewart^ J, L, 8ngar made from maize and sorghuixL 
[Prefixed,] The Stewa/t prooete of producing 
sugar from Indian corn, sorghum and immature 
southern cane. Washington. 2 pts. sm. 8®. 

18B0.- Rothf H, L. A report on the [canel sugar industry in 
Queensland. Brisbane, etc. 8^. (19,307) 

1881, BedM$^ 1, 4. Sugar eases' and their products, etc 
With ittlroductiOB en sugar by Q. 0. W. Belcher. 
Newed. St. Louis, sm.8^. (5,199) 

1884, Collier^ P. Sorghum ; its culture and manufacture 
considered as a source of sugar, syrup, and fodder. 
Cincinnati 8°. (5,107) 

DelteihA. La casne 4 sucre. Pflfis. 8°. (15,329) 

Monsells^^ 0, L'Ambra Frlmatiecia, o Sorgo zuc- 

cherino del Minnesota. 2a ed. Mantova, 8^. 
(20,968) 

1886, ColUer, P, Sorghum ; its culture and uses. 4ji 
address. New York. 8°. (1,511) 

With insertion at end. 

1888; Fletcher, P. The sugar industry of Queensland. 
Colonial and Indian Exhibition. London^ IBSf^ Be* 
ports, etc., relating to Queensland. London. 8°. 

1886, etc Wiley t H. W„ and other's. Experiments in the manu- 
facture of sugar from sorghum and su^r-caoes. 
UJS, Deft, ^ Agriculture : Div, of XJhemiatry, 
Bulletin. Nos. 14. 15, 17, 20, 21, 28, 34. 37, 40. 
J 29 C : 884 

1888, Boname, P. Culture de la canne a sucre 4 la Guada^ 

loupe. 2e^ Paris. 8''. (21,191) 

1889, Basset, N, Guide du planteur de cannes. F^r|s. 8°. 

(»JB21) 

Ehrmann, L, 'Bichesse dee vesous et Cannes Jk Tile 

Maurice. 2eS6rie. 1889 90. (Excerpt) Maurice. 
8°. '(23iS66) 

— >^ Spencer, G, X. A handbook for [cane and sorghum] 
sugar manufacturers and their chemists. New 
York. 16°. (22^,216) 

189S. • Watts, F, An introductory manual for [West Indian] 
sugar growers. London, sm. 8°. (23*512) 

1894, Wiley, H. W, Becord of experiments with sorghum 
in 1893. UJS, Dept, of Agriculture: Die, of Chemistry, 
Bulletin. No. 40. J 29 : 884 

17662 H 
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SUOAB OANB ; CANS SXJaAR-eptUlHiud. 

1896, Qeerlig8^H,C.P. Korte handleiding tot de fabiikati^ 
van Huiker mlt Sulkerrlet op Java. Semaranir. 
8^. (5394) 

. 1S99, Kruger, W. Das Zuclcerrohr und seine Eultar, mit 
bes. Beriicksicht. der Verhaltnisse and Unter- 
suchunfifen aaf Java. Magdeburg. 8°. (S64.68) 

Pages aOL-466 on the enemies and diseases of the cane. 

ISOO. . Bant, W. L, Azucar de Cana. Cane stigar. [11 sec- 
tions in Spanish and English.] Nueva York. 8^. 
• • (27,230) 

(Diseases cf the Sugar Cane,) 

• * 

1893, Queensland, Dept. of Agriculture, Diseases of the- 
sugarcane. By N. A. Cobb. • Sydney. S^l' (18,561 > 

1899, Benson, C. A sugar-oane pest in Madras. - Madras r 
Agricultural Dept, Bulletin. No. 36. J21IM: 



SUOAB TfiADE. 

' (Bconomtcs,) 

1875, Millard, J. De Suikerbelasting en de Intemationalo- 
Conventie. 's Gravenhage. 9P. (24,272) 

1879, Parliament, Sugar. Beport from the Select Com- 
mittee on sugar industries. With Appendix. 
London, fol. (6,063) 

Syrups. See Liciueurs, etc. ; Extracts ; Essences. 



TAR WATBE. 

(Phygiologioal effect,) 

1744, Berkeley, G„ Bishop of Cloyne, Siris ... on the^ 
virtues ot tar water. 2nded. Dublin. 8°. (5,()8(» 

^— Same. Another edition. London. 8°. (2499) 

1746. Prior, T. An authentic narrative of the success of 
tar waiter. Subjoined two letters from the author 
of Siris. DubUn. 8°, (3.482) 

175S, Berkeky, G,, Bishop of doyne. A miscellany, [includ- 
ing, Further thoughts on tar water]. London. 
8°. (2,187) 

17U, Linden, D. W, A treatise of , • , chalybeat waters.. 
With Appendix on the selter water and its. 
mixture with tar water. London. 8°. (5tl30) 



115 

TKA AND TEA SUBSTTTUTBa 

{Culture and nMnufacture,} 

1806, Buchoz^ J, P. Histoire naturelle du thd de la Chine 
[Tea of other cduntries, tea subBtltutes, ginseng, 
etc]. Paris. 8°. (16^14) " 

1890. Marquis, K Duth6. Paris. 12P. (5^)* 

• • • 

1826, Tsiology. A discourse on tea. By a Tea-dealer. 
London. ISP, (2,499) 

1839, Bruce, C. A, Report on the manufacture of tea . 
in Assam. Calcutta. 8°. (1,601) 

1841, Mor^fleld, T. Essay on the cultivation and manu- 
facture of tea in Java. From the DQtch. London. 
8®. (1,612) 

1843. Ja<x>b8on, J, J, L, L. Handboek voor de kultur en 
fabrikatie van thee. Batavia 3 vols. \P, (13,601) 

184S, Handboek voor het sorteren en afpakken van 

thee. Batavia. 8°. (13,602) 

1847, Fortune, JR, Three years' wanderings in the Northern 

provinces of China, including a visit to the teu, 
etc., countries. . 2nd ed. London. 8°. (25,866) 

1848. Ball, S, An account of the cultivation and manu- 

facture of tea in China [and its acclimatization 
elsewhere]. London. 8°. (8,821) 

Smith, J. Essays on the cultivation of the tea plant 

in the United States: New York. 8°. (7,238) 

1857. Larkins, T. P. Correspondence relative to the dis- 
covery of the tea plant in Sylhet. Bengal, 
Govt.af. Selectionsfrom the records, etc. No. 25. 
8°. E23Be 

1861, McOowan, A. T. Tea planting in the Outer Hima- 
layah. London. 8°. (17,033) 

1864, Tea. Tea planting in India. (Reprint.) Madras. 
8°. (18,515) 

1866, Lees, W.N. A memorandum of a tour through the 
tea districts of Eastern Bengal in 1864-65. 
Calcutta. 1.8°. (17,018) 

1868. Tea Oommission, Bengal. Tea cultivation in Assam, 
Cachar and Sylhet. Calcutta, fol (17,000) 

1870, Mcpherson, J. The Neilgherry tea planter. Madras. 
8m.8°. (24,053) 

1877, Cottam.H, Tea cultivation in Assam. Colombo. 12°. 
(20,776) 

1T662 n 2 



116 

Tea and Tea substitutes— conMntted. 

(Culture and manufiutureh-ewMmxed^ 
188$. Indian Tea Gazette, The tea cyolopssdia. London. 

18°. (lojwe) • 

J883» Money t E, The cultivation and manufaotuf^ of tea. 
4th ed. London. 8°. (19,765) 

1996, Deas, F, T. R, The young tea-plairter'a companion 
on the management of a tea f arden in Assam. 
London, sm.!^. (20,482) 

Owen, r. C. The tea-planter's manuaL [With tvp-o 

factory plans.] Colombo. 8°. (2^061) 

— — Jndkm Tea Gazette, The tea planter's vade mecum. 
[A volume of reprints.] Calcutta, etc. I. 8^. 
(24392) 

ilSSS,"] Great Tower Street Tea Co. Tea, its natural, social, 
and commercial history. London. 8°. (11,087) 

1890. Gibbs, W. A. Qibbs' triplex tea dryer. [Letters 
patent No. 6^980 of 1888.] London. H^^. <16,774) 

1897, Crole, D, A text book of tea planting and manu- 

facture. London, L%°. (3,2ij6) 

1898. Boutillf, V. Le th^. sa culture et sa manipulation. 

Paris. 8<'. (88.372) 

1900, Taykr, A. J. W. Tea machinery and tea factories. 

London. 99. i»fi60) 

1901. Schulte im Hofe, A. Die Kultur und Fabrikation von 

Thee in Britlsch- Indien und Ceylon, mtt Biick- 
sicht auf den wirtschaftlichen Wert der Thee- 
kultur fttr die deutschen Kolonien. Trope?i- 
jiflanzer. Beihefte. Bandii. No. 2. 8^. J 61: 897 



{Diseases of tea plant ) 

1898. Watty G. The pest and blights of the tea plant. 
Calcutta. 8°. (25,616) 

{Physiological effect.) 

1999. Ovington, J. An essay upon the nature and qualities 
of tea. London. 9P, (4,940) 

1730. Short, T. A dissertation upon tea [its natural history, 
properties, and adulteration] with a lUMertation 
on sage and water. London. 4^. (3,41f>) 
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tba and tba »n0rrrvTBS^e(»utnue4, 

(thtfitoloffkal efeety—contmneA, 

I799i, I^tsom^ J. C. The natural history of the tfia-tree. 
tirttn obaenratloiui on the niedi(»U qualities of tea 
and on the effects of tea drinking. New ed. 
London. foL (3,730) 

I8i&. B$rQ$ma^ C, J, Dissertatio inauff. botanico-medica 
aeThea. Trajecti ad Bhenum. 8°. (10J72) 

1827, i^ewnham, W. Some observations on the medicinal 
and dietetic properties of green tea. London. B°. 
(9388) 

I8S9, Sigmond, O, O. Tea, its effects, medicinal and moral. 
London. 10°. (2.612) 

(Tea trade.) 

1867. Lumley^ J, S. Beport on the tea trade of Bussia. 
(Calcutta, ISee. 18°. (17,016) 

iPerlodicah.) 
1901, etc. Tea, Vol. i, etc. London. J62T: 

Teredo navalia. See Wood-borers, Marine. 
Timber, Preserving. See Wood, Preserving. 



TREACLE. 

1887. Melasse. Die Melasse und ihre Verwendung. Von 
einem Praktiker. Magdeburg. sm.S''. (21,275) 

1901. DentoUf A. A. Sorghum sirup manufacture. US. 
Dept. of Agriculture : Farmer's Bulletin. No. 135. 
8°. J 29 Pa: 



VEOFTABLE SUBffTAMCES, PBESEBVINO. 

1867. Bignon, L. Conserves de legumes, ParU Univ. 
ExhihUion, 1867. Bapporta du Jury International. 
Clas8e7. Rect.ii. im. BP, (13328) 

Hogg, B. Beport on fruits and vegetables, dried or 

preserved. Ftiris Unb\ Exhibition^ ttOTi Britiish 
Comm. Beports. 1868. Vol.5. 8°. (13,626) 

-.— Wittmack^ JL Legumes et fruits sec. Bir/« Univ. 
ExJi(bitUm,l9ffl. Bapports du Jury International. 
Classe71. Sect.iii. 1868. 9P. (1S328) 
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Vegetable substances, TE^sRnyisQ—contintted, 

1887. Krenier^ C, Die Konservierung der Oemiise und 
Frtichte in Blechdosen. Stuttgart. 16° (5,002> 

1890. BrannU W. T. Treatise on vinegar, etc. Preserva- 
tion of fruits and vegetables by canning and 
evaporation. Philadelphia. L8°. (22.445) 

1893. Miwelroy, K. P. Canned vegetables. UJS. Dept. of 
Agriculture : Dii\ of Chemistry, Bulletin No. 13. 
Pt.8. J29C: 884 

— NandU J., and Trltschler, L. Trait6 du 86chaKe des 
fruits et des legumes. Paris. 12P, (23,846) 

1899. Coupin, H. La conservation des fruits, des legumes, 
de graines et des racines bulbeuses. Paris. 12°. 
(26,474) 



Vegetarian diet and Cookery. 

1821, Neivton, J. F. Defence of the vegetable regimen 
Pamphleteer, Excerpta. [Nos. 1»-21,] 8°. (5.514> 

1844. Alcott, W. A. Vegetable diet defended. London. 8^. 
(12,424) 

1893. Pope. M, Guide to vegetarian cookery. London. 
^, (7,767) 

11893.1 Hills, A. F, Essays on vegetarianism. London, if 
(15.706) 



Vermicelli. See Macaroni, etc. 
Vine culture. See Qrape culture. 

VINEGAR AND ACETATES. 

(General treatises.) 

1818. Juch, C. W. Die Kunst der Essig-Bereitung. Nebsr. 
Abbildung des zur Essig-Bereitung anzuwen- 
denden Dampfapparate. Niirnberg. 16^. (91) 

1864. Julia de Fontenelle, J. S. E, Manuel du Vinaigrier, etc. 
Suivi de nouvelles recherches sur la fermentation 
vineuse. Nouv. 6d. Paris. 18°. (4,611) 

•^— Die Essig- und Senfbereitung 3te Aiiti. 

Weimar, m (8,691) 

1860. WetherllU C. M. The manufacture of vinegar, -with 
especial reference to the quick process. London. 
8°. (6,044) 



J 
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VINEGAB AND ACETATES—COtitinucd. 

{Oeneral ^reoffw*)— continued. 

1SS7, Otto, F. J. Die EasUrfabrikation, etc. BoUey, A, P. 
Handbuch der chemischen Technologie. Band iv. 
Gruppeii, 8°. (16^352) 

1868, Pasteur, X. Etudes sur Id vinaigre, sa fabrication, 
BOS maladies, etc. Paris. 8°. (34,007) 

1871, Dusmucc^H, Treatise on the manufacture of vinegar, 
on the preparation of acetic acid and its deriva- 
tives, and on acetometry. Philadelphia. 8^. 
(19,169) 

1876, Bronner, P. Lehrbuch der . Essigfabrikation mit 
Einschluss der Holzessigfabrikation und der 
Darstellung der essigsauren Salze (AcetateX 
Otto, F. J. Lehrbuch der landvrirthsohaftlichen 
Gewerbe. TteAufl. Theil vii. 8°.' (17,9W) 

1880-8$, Bemna^ C Fabbricasione deir aceto. CantonU 0. 
EncicL agraria. Vol 4. Pt. 7. Sect 3L I. 8°. 
(23,050) 

Same. Another copy. Torino. 1882. 1. 8°. 

(23^12) 

1881, Bersch, 'J. Die Essig-Fabrikation. 2te Aufl. Wien, 
8m.8°. (19,436) 

1886, Gardner, J, Acetic acid and vinegar, etc London. 
8m,8o. (11,857) 

11889.2 Monzertf L. Practical distiller— the manufacture of 
vinegar, etc. London, sm. 8°. (22,212) 

1889. Materiel de la Brasserie et de la Vinaigrerie. Paris 

Univ. Exhibition, 1889. Bapports du Jury. Classe 
50. 1891. 8°. (26373) 

1890. Brannt, W, T. Treatise on the manufacture of 

vinegar and acetates. Phila. S°, (22^445) 

* 

1892. Moetves, — . Distillierkunst. Mit Anhang. Essig- 
Fabrikation. BerUn. BP, (23,334) 

189S, Julia de Fontenelle, J. S, E, Handbuch der Essig und 
Senf-bereitung. 7te AuflU von V. von Ziegler. 
Weimar. 12°. (24,116) 

1901, Berach, J, Der rationelle Betrieb der Essig- 
Fabrikation. Wien. sm.8®. (27,509) 

Brannt, W. T. A practical treatise on the manu- 
facture of vinegar ... - the fabrication of 
acetates, etc. 2nded. London. 8^. (28,236) 

iPeriodieals.) 

1899, etc. Deutsche Essigindustrie (Die). Jahrg iii, etc* Berlin. 
K87: 897 » 
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Viticaltura. See Grape culture. 



Wateb. 



{As a food,) 



2793. Qraham^ J. Off the nature and effects of simple 
earth, water, and air whm appUed to the human 
body. CHow to live without eating.] London. 



8«. (2, 



iPhyehtogical effect,) 



if$8, Eemoseke^ J. Febrifuffium mainium, or eommon 
watet iSb» beet euro for fevers. 0lh ed. London. 

mi, •*-— Same. 7th ed« tendon. 8°. (9392) 

--^ Smi19i^ J, The evrloeltles of eoxsniba water ; its 
advantages in preventing and curing distemper. 
7th ed. London. 8°. (11303) 

17i$, PhyakaU The physical use of common water 
recommended from France ; or, an account of 
three treatises {of Noflrueg^ Smith, and Haoeock] 
on the virtues of conitton water. London. 8°. 
(8300) 



Water analysis for brewing. See Brewing (.Chemistry), 



wnns. 



(Chemistry and analysis.) 



I85f. Jtulder, 0. J. The chemistry of wine. From the 
German. London, 1857. sm d°. (2fi9S) 

USBB,} Brun, J. Guide pour reconnaitre et corriger 1«* 
fraudes et maladies du vin. Suivi d'un traits 
d'analyse chimique de tous les vins. 2e^d« Paris. 



y8( 
19,1 



12°. (19,686) 

t872. Grifflar^ J. J. The chemical testing of wines and 
spirits. Snded. London, sm. 8°: (15,977) 

188$^ Quareschi^ /., and Porro, B, Metodi diversi per 
analizzare i vinL Torino. 8m.8° (23420) 

1884, BoramanUt E. Anleitung zur chemischen Analyse 
desWeines. Wiesbaden. sm.8°. (19343) 

1897. Qrwiihut^L. Chemie des Weines. Samndung Chem- 
Ueher,etc„rortraQe. Bandii. 8°. (34356) 



I 
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Win IS — continued, 

{Chemistry and ana/^«i«)— continued. 
1898, Bwgmannt E, Anl«ltung car chanoiflchen Analyse- 



7* 
9) 



desWcineB. SteAufl. Wiasbadsn. 8°. (25^71 

1899, Berthelot, M. P. S. Chimie v^g^tole et agricole, 

iv. Le vin et son bouquet. Paris. 8°. (36^) 

1900. Bigelow, W, D. The composition of American wines. 

UJS, Dept, of Agriculture : Div, of Chemistry, Bulle- 
tin. No.6e. J 29 C: 884 



{Managing and Improving,) 

1662, Charleton, W, Two discourses. ... ii. Of the 
mystery of vintners ; or, a brief discourse of the 
various sicknesses of wines and theif rennedies. 
[With observations on the ordering of wines, by 
C.Merret] London, 1669. 9P, (1,9^) 

I73i,i T^R The art and mystery of yintners and wine 
coopers, containing directions for preserving and 
curing wines. London. 8°. (5,051) 

174S, Art, The art and mystery of vintners and wine^ 
coopers ; containing receipts for conserving and 
curing wines. London. £P. (12,915) 

1852, handler^ —, Manuel des marchands de vins, etc. 
N<Miy. M, [On the selection and ordering of 
wises, gauging, etc.] Paris. 18°. (4,582) 

11860.] Dtibieft L, F, L'immense tr^sor des vignerons, etc.,. 
[ou moyens pour vieillir les vins, leur eniever les 
manvais goilits, colorer ies vins blancs, etc.] Paris. 
12°. (19.790) 

lisee,] Brun, J, Guide pour reconnaitre et corriger le» 
fraudes et maladies du vin. 2e ^ Paris. \2P. 
(19,686) 

1866, Pasteur^ L, iStudes sur le vin, ses maladies . . . 
proc^d^s nouveaux pour le conserver et pour le 
▼leillir. Paris. 8^. (16,120) 

1868. Etudes sur le vinaigre. Nouvelles observations 

sur la conservation des vins par le chaleur. 
Paris. 8°* (34,007) 

1889-98, Hugounenq, P, Phosphatage des vins. Nouvelle 
method de clarification et conservation des vins. 
Montpellier. 2pts. 8°. (23,406) 

'( 11898,1 Malvestlnt F, Manuel de pasteurisation des vins et 

t traitement de leurs maladies. Paris. 9^, (25^7&) 
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WuiE-^aontlnued. 

iPhvHlologieal effect,) 

1666. ' Mlzauld^ Ar Nova artiflcia comparandorum frac— 
. tuum, etc^ quae corpus blandd purgent Ad 
haec, methodus componendorum vinonim quae 
diversis morbis clementer Buccurfaui; cuzn 
• cataloiro quorundam. Paris, sm. 8°. (10,5S9) 

On medicated wines. 

1638, Whitaher, T. The tree of humane life ; or, the blood 
of the grape. [On the medicinal value of wine.3 
London. 8m.8°. (3,075) 

1724. Juice. The Juice of the grape; or wine preferable 



s. The juice ol' the grape ; or 
10 water. London. 8°. (11,343) 



W inemalung. See Grape culture and winemaking. 



'Winemaking, Use of selected yeasts in. See Beverages fermented 
{use of selected yeasts), * 



Wines and ViNEYABDa 

(HtstorO and Tup<Kf'tiphu ) 

1768, Alto-Douro Vineyard Co. Institution of the General 
Company for the culture of the vineyards of 
AltoDouro. London. «°. (11,846) 

1776, Barry, Sir E. Observations on the wines ol the 
ancients. London. 4°. (15,695) 

1787, Croft, J. A treatise on the wines of Portugal since 
1727. Also, a dissertation on imported wines in 
general York. 8°. (9,416) 

1796, Wright, J, An essay on wines, especially port wine. 
London. 8°. (11,808) 

1824, Henderson, A. The history of ancient and modern 
wines. London. 4°. (2,482j 

— Topography, The topography of all the known vine- 
yards. From the French. London. 12°. (3371) 

Reissued in 182S, with glight alterations, under the title 
of "A guide to imiwrtere und imrchascra ol wine." 
London. BP. (10,008) 

1830, Wine. The wine-drinker's manual. [History of 
vineyards and wine making.] London, sm. 8^. 
(8,917) 
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WIN^ AND VINBYABDS— fo««nttcd. - .. 

(Hittory and Topooraphv)—oontinvied, 

1846, JPorre9tert J. J. Mk Forreeter's viDdication, etCn and 
hifl answer. [On the fUleged abuses in the port 
wine trade.} London. 8°. . (9,707) 

1866. Oatherings. Qatherings from the wine lands. 

London. Foster and Ingle. 8^. (4,191) 

1867. Sehlumberger, R, Wein. Paris Univ. Exhibition, 1867 : 

Atutrian Comm. Bericht Heft 7. 8°. (UU49) 

L Teisgonniire, — . Vins. ii. ChSdieu, E. Production dee 

vins en Am^rique et dans les colonies Anglaises. 
Paris Univ. Exhibition, 1867. BapportB du Jury 
International Clasae 73. Sect. i.-ii. 1888. 8^. 
(13^) 

1869, Qllbeut W. and A. Treatise on wines and spirits of 

the principal producing countries. 2nd ed. London. 

1870, Tovev, C. Champagne ; its history, etc. With some 

prefatory remarks upon wine and wine mer- 
chants. London, sm. 8^. (15,003). 

1873. Leibenfrostt F. Wein. Vienna Univ. ExJiibition, 1878. 
Officieller Ausstellungs-Bericht. Heft. 40. 8^. 
(16,636) 

1884. SpringmUhU F. Italiens Weine, und die Ooncentra- 
tion der Mostes im vacuum. Frankfort a. M. 
a71) 



'Wines, Home-made. See Cider, fruit, and herb wines. 



WIJ^BS, SPABKUNG. 

1870, Tovey, C, Champagne ; its history, manufaoture, 
properties, etc. London. sm.8°. (16»003) 

1879, Segner, A. v. Die Bereitung der Schaumweine ; mit 
bes. Ber. der f ranzOsischen Champagner-Fabrika- 
tion. Wien. sm.8°. (19,465) 

Based upon Robinet'a " Les vins mousseux." 

1898, Plaz,A, dal- Die ' Champagner - Fabrikation und 
■Brzengung impragnirter Schaumweine. Wien. 
8m.8M, (23,198) 



J 
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WOOD-BOBBBS, MABINE. 



I78S, Souuet.J, Observatioiw on the sea- or pile-worm^ 
[ana their ravages in the pile- works of Holland]. 
From the Dutch. London. 8^. (19306) 

1878, BaumhaueTt E, H, von. Teredo Navalis, and the 
means of preserving wood from its ravages. 
(Excerpt.) NewToit. L8*?. (18,528) 

1898, Snow,C.B, Marine wood-borers. (Excerpt.) [New 
Tork.3 80. (26,341) 



WOOD, PB8SEBTING. 

1808. Papwortht J. B, On the causes of dry-rot in buildings. 
London. 4''. (1D,741) 

1807, l^)€OGkt W, I, Architectural designs for rural cot- 
tages, with the causes of the dry rot. London. 
4°. (2,376) 

181B. BowdeUt A, A treatise on dry rot, with methods of 
prevention and cure. Also an enquiry into the 
origin of fungi London. 8°. (13,577) 

— l>odd, B, Practical observations on the dry rot in 
timber, with the best systems of ventilation for 
ships, etc. London. 8°. (9,538) 

1817, Blackburn^ I, Science of shipbuilding, and the causes, 

etc., of the dry rA London. 4^. (17,089) 

1818, McWilliam, R. Essay on the origin, etc., of the dry 

rot. London. 4°. (7,126) 

1818, Lin^ardf J, Inquiry into the nature, etCn of timber, 
and the causes, etc., of dry rot. London. 8P, 
(5,547) 

— — Rame. London, 1820. Pamphleteer, Ezcerpta 

[No. 15], 8°. (5,514) 

1881, Znowles^ J, An inquiry into the means taken to- 
preserve the British Navy from dry rot. London, 
fo. (712) 

1884, Burridge, J. Naval dry rot. [A reply to Sir R. 

Seppings and J. Knowles.] London. 8°. (15,060) 

1885, Finlayson, B. Essay on . . . the prevention of 

dry rot in ships. London. 8®. Bimphleteer. 
Exeerpta [No. 501. 8°. (5,5J4) 



125 



Wood, Yuehsryisq ^continued, 

J8Se. Baufkim, O. On the oak ; an inquiry into the origiD* 
etc« of dry rot. London. 8^. (ld,536) 

1829. Charge, J, A cause of dry rot discovered, with a 
description of an inven^on for preserving decked 
vessels from dry rot and goods on boud from 
lieat. [Letters patent. No. 5,590 of 1827.] London, 
8^. (14356> 

Invention is for cirrying off hot air from interior of 
vessel. 

1S3S. Faraday, M. On the practical prevention of dry 
rot in timber. With observations [on Eyan% 
process]. London. 12^'. (17,224) 

For other editions, 1834-40, ct Nos. (9,686) (2,586) (9,6S0) 

1834. Birkbeck, G, A lecture on the preservation of timber 
^ lEMn's patent [No. 6309 of 1832^:. London. 

--«* — — Same. New ed^ with appendix. Liondon. 8°. 
(12,513) 

18S6, Admiralty, Report on Kyan's patent for the pre- 
vention of dry rot. London, 1886. 8° (15,535) 

1386. Alderion, <-. On Eyan's process for the preservation 
of timber from dry-rot, with a description of the 
tank erected for that purpose in the Boyal 
Arsenal, Woolwich. Roy. Engineers, Corps of. 
Papers. Vol. i. F 90 ; 844 

1838. DiekMti, B. A lecture on the dry rot, and on the 
means of preventing it London. vP. (9,517) 

1841. Herron, J. Practical description of Herron's patent 
trellis railway structure . . . with account of 
the process of Kyanizing . . . forpreMrving 
the timber from decay, and the recent discoveries 
of M. Boucherie by means of the pyrolignite of 
iron. Philadelphia. 4''. (28,046) 

1848. JAngard, J. Inquiry into the nature, etc.. of timber 
and the causes of the dry rot. 2nd ed. London. 
8°. (16,545) 

ii60, Burnett, Sir W. Process for the preservation of 
timber, canvas, etc. [with chloride of zinc. 
Letters patent, No. 7,747 of 1838]. Parts 1-3. London, 
go. (2,715) 

Same. Parts 1-3. LondoH International Exhi' 

Mtion 0/1851. Prospectuses of Exhibitors.- Vol. 1. 
8°. (1,127) 
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WOOD, VRBSK&yuXQ—contintud, 

. 1896, Fermamnt Way Go, Description of Dr. Boncherie's- 
process XLetters patent, Ko. 2,034 of 1866] for pre- 
serving timber: With reports on experiments. 
London. 8P. (13jB86) 

Another edition In 1898. (18.439) 

1BB2, Lapparent, —^de. An essay on the prevention of 
decay in timber for timber, etc. London. 8°. 
(9473) 

1874, Paulett M, Traits de ia conservation des bois, etc. 
^ude chimiqiie. Paris. L8°. (10,967) 

1876, Britton^ T. J: Origin, progress, prevention, and cure 
of dry rot in timber, with remarks on preserv- 
ing wood from destruction of sea-worms, etc. 
London. BP, (6.491) 

1884. Boult<m<, S, B, On the antiseptic treatment of timber. 
(Excerpt.) London. 9P. C8,5£l8) 

. 1886, -. — An improvement in the prooess-of eieosoting 
timber. [London.] May, 1883. 8m.8°. (8^96) 

— ^- Woodt De V. A treatise on . . . the preservation 
of timber. 6th ed. New York. BP, (30,733) 

American Wood Preserving Co. Preservation of tim- 

ber. [Copper and barium process.] Boston. 8P, 
(19,633) 

1889, Bldlakey W, H. Dry rot in timber [Pine wood], 
London. 8°. (17408) 

ChandUr^ W. H, Appliances and methods for the 

preservation of wood. Paris Univ, Exhibitio)), 
1889: UJS. Ck)mm, Reports. VoL 2. 1891. 8P, 
(8,343) 

11889/2 Wood Vulcanizing Co. Wood vulcanizing. New- 
York. 130. (Wl) 

1894. Tratman^E.^,R, Beport on the use of metal rail- 
road ties and on preservative processes, and 
metal tie-plates for wooden ties.' UJS, Dept, at 
Agriculture: Div, of Forestry, Bulletin. No. 9. 
J 29 Fo : 887 

1896, Andds, L. E. Das Conserviren des Holies. Wien. 
sm.8°. (34A29) 

1900, Norfolk Creosoting Company, Creosoted timber, iU 
preparation and uses. Philadelphia. ISP, (36^967) 

-*-^ Madera Impregnada con Creosota, su pre- 

paraci6n y sus uses Filadellia. ISP, (36,988) 
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Wood, pbbsebving— toM^»««/. 

1900 Barsehall Impregyiatmj Co, A treatise on wood pre- 
servation . . with special reference to a new 
German process (Hasselmann's patents). New 



oan p] 
:. 18*. 



York. Iflo. (38,966) 

1908, Dumemy, P, Conservation des bois. S^chage rapide,. 
-' imputrescibiiit^ et ininflammabilit^ des bois^ 
Paris, sm.ap. (28341) • 



Wood spirit. See AIcohoL 
Xylose. See Sugar iChemhtm). 



YEASTS. 

iMvrphuloivj^ chemistry^ etc.) 

1891, Orave, W. B, A synopsis of bacteria and yeast 
fungi (Schizomycetes and saccharomycetes).. 
London. sm.8°. (22,416) 

1895, Clautrlan, G. i^tude chimique du Olycog^ne che?. 
les champignons, et les l^vures. Acad. Roy, de 
Belgique, Memoires in 8°. VoL 53. B 22 : 840 

^-^ Lindner^ P, Mikroskopische Betriebs-Eontroile in. 
dem Qiirungs-gewerben mit Einfuhrung in die 
Hefenreinkultur, Infektionslehre und Hefen- 
kunde. Berlin. 8°. (24,688) 

18%, Kayttc?', E, Les levures. Caract^res morphologiquen- 
et physiologiques—appUcations— levures s^lcc- 
tionn^es. Paris. 16°. (1,583) 



iTecJinoIoffy.) 

1867, PayeUf A, Levure press^e allemande. Paris Univ,. 
Exhibition, 1867. Bapports du Jury International. 
Classed?. Sect.iv. 1868. 8°. (13,828) 

1882, Wilfert, A, Presshefe, Eunsthefe und Backpulver^ 
Wien. sm.8°. (2,8*)7) 

1888, Beis^J, Bereitung der Brennerei-Eunsthefe. Wien». 
8m.8o. (11375) 

1888, Durst, 0, Handbuch der Presshefe - Fabrikation. 
Berlin. 8°. (24,33U) 
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TEA8TB— am/^ntierf. 



( Teehnoloffyy'-cont^Jied, 



JSSe, BiianU L. Bakers* yeast. Bnvolng : Papers oo 
ing. V0I.L fot (6j27d) 



brew- 



Durst, 0. Handbuch der Pressbefe - Fabrikation. 

2teAufl. BerUn. 8°. (U32) 

Herotiy J, Preservation of yeast. Brewing : Papers on 

brewing. Y0I.I. foL (8.279) 

1901, StengMn^M. Handbuch der Presshefen-Fabrikation. 
Abt i. Die Apparate und Einrichtung tod Prea*- 
hefefabriken. Abt. IL Das chemlsehe nfld das 
mikroskopische Laboratorium des Hefebrenners. 
Bolky, P. A» Handbuch der chemischen Tech- 
nologie. Band iv. Gruppe 5. 2 vols. 9P. (16.262) 
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KEY TO THE CLASSIFICATION 

OF HEADINGS. 



NOTB.— HoadingB plaoed witWn square brackets are not 
printed in this subjeot-list. 



DailBSno BOONOHY (p. 61). 

FOOD. See alw Diet, 

General treatises (p. 71). 

Composition, adulteration, analysis (p. 73). See also 
[Oheoucal aiulvsis (applied); Commercial 
substanoes (adultercUUm)] and the names of 
specific substances adulterated, c^m Bread. 

Micro-analysis (p. 76).: 

Bacteriological analysis (p. 76). 

Begulation of sale (p. 76). 

Periodicals (p. 76). 

Meat. 

General treatises (p. 9S), 

Slaughtering ; treatment of offal (p. 98). See also 

CSlaughter-houses ; Cattle markets]. 
Sausages (p. 88). 
Inspection (p. W). See also [Pathology, AnimalJ. 

Marking (p. W). See also [Agricultural Produce 
{.marKing)}, 

FOOD STUFFS, Vbgbtablb. (p. 79.) See also [Botany 
Economic] ; Vegetarian Diet and Cookery. 
Salads (p. 98). 
Grocery (p. 87). See also Tea ; Coffee ; etc. 

Condiments and Sauces (p. 42). See alio Confec- 
tionery. 

Cloves (p. 39). 

Mustard (p. 96). 

17Mf9 I 
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DOKBSno EOONOXT— eon^MuAi. 

Food ^-continued. 

Food PBBSBRYING (p. 77). See also Agricultural Tecli> 
oology ; [Befrigeration ; Drying], and under 
the names of food substances. 

Animal siibstances, preserving (p. 13). See aho Meat ; 
[Milk (preserving)} ; Oreatin ; [Qlue and Qela- 
tine]. 

Fish preserving (p. 71). 

Vegetable substances, preserving (p. 117). See also 
OonfeOtionery ; Condiments and Sauces. 

Fruit preserving (p. 79). See also [Fruit ctdture.] 
Prunes (p. 87). 

Wood preserving; Dry Bot (p. 124). See also 
[Damp Prevention in Buildings ; Pavincr* 
wood; Bailway construction (permanent 
way) ; Wood] ; wood borers, marine. 

OOOEBBY ; Carving ; Table appointments. See also Vege- 
tarian Diet and Cookery ; JIfilitary Cookery ; 
Cooking Apparatus, Field. 

History and art of cookery (p. 44). 

Practical (p. 45). 

Cooking stoves and ranges (p. 48). See also [Stoves and 
Grates] ; Electric Heating and Cooking ; Qas, 
heating and cooking by. 

Steam cooking apparatus (p. 101). See also DigestersL 

Poisons, culinary (p. 96). 

CONFEGTIONEBT. See also Vegetable substances, pre- 
serving ; Condiments and Sauces. 

Greneral treatises (p. 42). 

Chemistry (p. 44). 

Jam ; JVIarmalade [including fruit jelly], (p. 90). 

Ices (p. 89). See also [Befrigeration]. 

Bbead and Biscuit Ma^einq. See also [Furnaces]; 
Agricultural Technology. 

History (p. 20). 

Dictionaries (p. 20). 

General treatises (p. 20). 

Chemistry (p. 34). See also Carbohydrates, 

Adulteration, analysis (p. 24). 

State regulation of price, etc. (p. 24). 

Baking powders (p. 14). See also Yeast, 

Jd^cayoni and Vermicelli (p. 91). 
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[AGRICULTUBE.] 
Barley (p. 14). 

G&AiK ; Flour. 

Oharaoteristics ; Oomposition ; Tests (p. 81). See alto 
[Froteids] ; Oarbohydrates. 

Insects infeetliifir (p. 81). 

[BBE&] 

Hydromel ; Mead (p. 89). 

AGBIOULTUBAL TBGHNOLOaT (p. 10). 
SUGAR. 

Bibliography (p. 101). 
Patent literature (p. 101). 
History and statistics (p. 101). 

General culture, manufacture, etc. (p. 102). See also 
Distilling ; [Tropical Agriculture]. 

Buildings and plant (p. 106). See aUo Evaporating 
apparatus. 

Purifying saccharine liquids fp. 106). See also Osmosis 
(industrial applications). 

Treacle (p. 117). 
Sugar beet ; beet sugar. See also [Mangel-wurzel]. 

General treatises (p. 108). 

Treatment of wastes (p. 111). 
Sugar cane ; cane sugar. 

General treatises (p. 111). 

Diseases of the sugar cane (p. 114). 
Maple sugar (p. 92). 
Sugar Trade (p. 114). 
Periodicals (p. 106). 
Sugar analysis. See also Food (eomposUiont etc.). 

General treatises (p. 107). 

Optical analysis (p. 108). See also [Polarisation]. 

Starch and its derivatives. See a{«o Carbohydrates ; Grain ; 
Flour. 

History (p. 99). 

Chemistry (p. 99). 

Technology (p. 99). See also [Cements and adhesives]. 



1S£ 



AaRtotTLTURAL TSOmxoLOQY—eontintied, 

FEBMBNTAHON Ain> FEBMENTATION INDUSTBIB& 8u 

alto [Bacteria] ; Yeasts. 
General treatisen (p. 66). 
Action of mineral acids (p. 68). 
Ferments, Chemical (p. 70). 8e$ alto Sugar ; (Mareh. 
Periodicals (p. 70). 

Bbyebaoes, Fbrmbmtbd. See alto Beveraffes ; [Factories] ; 
Fermentation and Fermentation Industries ; 
[Milk preparations] ; Yeasts (toehnoloffify. 

General treatises (p. 16). 

Use of selected yeasts (p. 18). 

Bouquet (p. 17). See also Winw imanaginff, eteX 

GBAPB OULTUBB and WINBICAKINO. 
General treatises (p. 83). 
Special Fertilisers (p. 84). 
Diseases of the vine (p. 65). 
Insect and Fungoid Enemies (p. 86). 
Winemaking (p. 86). 

Utilization of waste products (p. 87). 
Periodicals (p. 87). 

Wine. See also Wine (physiological effect). 

Chemistry and Analysis (p. 120). 

Managing and improving (after manufacture) 
(p. m.\ 

Wines and Vineyards. 

History and Topography (p. 122). 

Wines, Sparkling (p.WS). For aerating, see 
Aerated heverages. 

Port Wine (p. 86). 

Sherry (p. 88). 

OlDBB, Fbuit and Hebb WiN£0(p.86). See afoo Dis- 
tillation, etc. ; [Apples and pears] ; Domestio 
economy; and for aeratuig« su ASrated 
beverages. 

Baisin Wine (p. 87) 
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AOBjqvvroviJiLTMaRiiOLOiiY^eontinued, -^ 

BSVBBAOBS, YeumuvTKD— continued, 

Bbbwing. SeeaUoBATley, 

Malt and Malting (p. 91). 

History and Bibliography (p. 26). 

Statistics of production (p. 25). 

Gk»neral treatises (p. 26). 

With malt snbstltates (p. 33). 

Chemistry (p. 32). 

Micro-analysis (p. 33). 

Buildings and plant (p. 34). See also [Factories ; 
Eefrlgeratingj. 

Periodicals (p. 34). 

Beer. 

Adulteration after manufacture (p. 14). 
Bacteriology (p. 16). 

Preserving (p. 16). See fUo Food, Preserving; 
[Carbonic Acid]. 

VmEGAB AND ACETATES. See oUo [Distillation, De- 
structive (/or Wood-vinegar)]; Grape culture, 
etc. (for Wine-vinegar). 

Oeneral treatises (p. 118). 

Pwlodioals (p. 119). 

Distillation and spirit Manufactrtbe. See aUo 
[Alchemy (for early distilling apparatus) ] ; 
Sugar. 

History (p. 64). 

General treatises (p. 64). 

Buildings and plant (p. 60). See aleo [Factories]. 

Periodicals (p. 61). 

AlcohoL See also Alcohol (physiological effect). 

General treatises (p. 10). 
Analysis (p. 11). 

Alooholometry (p. 12). See also [Specific Gravity 
estimating apparatus]. 

Bum. 

Bacteriology (p. 97). 

Extracts and Essences (p. 66). See also [Perfumery 
and Cosmetics]. 

Liqueurs, Bittenk and Oordlals (p. 90^. See alto [Oils, 
Essential]. 
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BEyBRAaB& See dUo Pood: Hydromel, etc.; Water (phytMogieal 

effect) ; Wine {shytioUta^ effect) \ Tur Water 
(phyeiologieal effect). 

General treatises (p. 15). 

Beverages, hot (p. 18). See aleo Bererages, Infused. 

Water. 

As a food (p. 120). 

BSVEBAaSS, XON-ALCOHOLIO (p. 19). 

AftBATBD BEYERAOBS AND ABTIFICIAL MiNBRAL WATERS. 
See alto [Carbonic Acid]. 

General treatises (p. ?>• 

Periodicals (p. 9). 

Bottling and Stoppering. 

Patent literature (p. 20), 

Beveraqbs, Infused. 

General treatises (p. 18). 

Analysis (p. 19). 

Ooffee. See also Coffee (phyaiological effect). 

Culture, preparation, etc. (p. 40). 

Diseases of coffee plant (p. 41). See aUo [Pathology, 
Vegetable ; Entomology, Economic]. 

Analysis (p. 41). 

Chicory and Coffee substitutes (p. 36). 

Cocoa. See also Confectionery. 
Culture (p. 39). 
Technology (p. 39). 
Chemistry (p. 40). 

Tea and tea substitutes. See alio Tea (phv8ioloffi4xil 

effect). 

Culture and manufacture (p. 115). 

Diseases of tea plant (p. 116). See also [Pathology, 
Vegetable ; Entomology, Economic]. 

Tea trade (p. 117). 

Periodicals (p. 117). 

SEA-WATER, DiSTlLLINa AND RENDERING DRINKABLE, 
(p. 98). 
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CHBAT, APPLIED.] 
Digesters (p. 52). 

Evaporating apparatus (p. 86). See aUo Sugar (fiuildtngt and 
plant). 

CELKOTEIOITY.] 

Electric Heating and Oooking (p. 66). 

CCHBiaSTBY, OBQANIO.] 
Carbohydrates. 

Chemistry (p. 36). 
Sugar. 

Chemistry (p. 105). 

CCHBMISTRY, PHYSICAL AND THBORBTICAL.] 
Osmosis. 

Industrial applications (p. 96). 

[PHYSIOLOaiOAL AND PATHOLOQIOAL OHBMISTRY.] 

Putrefaction (p. 97). See also [Bacteria] ; Food preserving. 

[PHYSIOLOaY,] 

Digestion ; Nutrition. 

General treatises (p. 62). 

Absorption (p. 53). 

Metabolism (p. 63). 

Peptones. 

Physiological effect (p. 96). 

Ferments, Digestive (p. 71). 
Diet (p. 50). See aUo 'Food. 
Dietaries, Economic (p. 52). 

Military dietaries (p. 95). 
Infant feeding (p. 89). See aUo [Incubators (infanti^) ]. 

Vegetarian Diet and Cookery (p 118). See al»o Foods. 
Vegetable. 

Carbohydrates. 

Physiological effect (p. 36), 

Sugar. 

Physiological effect (p. 106), 

Creatin. 

Physiological effect (p, 49), 



